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Stainless ENDURO sausage 
eo table in the plant of Carl 


Roessler Sausage Co... New aos 
Haven, Conn. Manufactuerd by a 4 
Allbright-Nell Co., Chicago, Ill. Fy 


his stuffing table at the Carl Roessler Sausage Co., New Haven, 
Conn., is made from stainless ENDURO. This perfected metal was 
selected because of its ability to withstand rusting and corrosion 

. remain spotless and sanitary in every meat packing service. 
But it has done more than fill just this one requirement. It has 
enabled the men to work with greater speed .. . and it has elim- 
inated all danger of casings being torn on the table surface. 
That’s because the surface of FNDURO is smooth . . . and is easy 
to keep free from surface deposits. The fragile sausage can be 
shoved and handled quickly . . . in perfect safety. When ordering 
your next equipment, remember these advantages of ENDURO 


... think of it as a metal which facilitates the work as well as 
b be D U 4 0 one which will give life-time, care-free service. 


STAINLESS. STEEL CENTRAL ALLOY DIVISION... MASSILLON, OHIO 


C~, REPUBLIC STEEL CORPORATION 


‘epublic Seles Offices and Authorized Distributors 
oe a GENERAL OFFICES =a RAS YOUNGSTOWN, OHIO 


Reg. U S. Pot. OF 











You Don't Need to Sacrifice Thin Bellies 


You can get broad strips of Bacon 
from thin bellies and “‘skips”—when 
you slice them on the BIAS—with a 


" BUFFALO” 


BIAS BACON SLICER 


OW you can get the same price for bacon cut 
from thin bellies as you do from regular 


bellies Two Machines in One! 


This latest “BUFFALO” Bias Bacon Slicer gives 
you exactly the uniform width slice you want re- 
gardless of the width of bellies, because it will 
slice on any angle from 45° toa straight cut. In 
addition, bacon sliced on the “BUFFALO” shows 


more lean meat. 


















The resulting additional profits soon pay for this 


slicer, according to prominent users. 











This slice was cut on a bias slicer. It shows 
more lean meat and a 41% increase in width. 


The only slicer of its kind—cuts straight 
and on the bias. 


JOHN E. SMITHS SORS CO. 














BUFFALO, N.Y., U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 

tt ond Canadian Office: 189 Church St., Toronto, Ontario 
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SAUSAGE AT ITS BEST 
When Meat MEETS Meat 


Whether fresh or dry, smoked or un- 
smoked, pork or beef sausage, there is a 
great difference when stuffed into natural 


animal casings. 


The porous, meaty qualities of Beef, 
Sheep, and Hog Casings produce that 
tasty, tangy flavor and prolong the zest- 
ful freshness for which high grade meat 
treats are famous. 


Maintain your reputation for quality 





sausage with natural casings and insure 
your supply with our carefully super- 
vised production. 


- OPPENHEIMER CASING Co. 





PRESIDENT 


CHICAGO NEW YORK TORONTO LONDON WELLINGTON 
BUENOS AIRES HAMBURG TIENTSIN SYDNEY 
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GLASS, T00 


WOULD BE SANITARY 
FREE FROM CONTAMINATION 


BUT “WEAR-EVER” 
ALUMINUM 
ALSO 


x cuts fuel bills . 
* saves time 
x lasts indefinitely 


* costs less than 
anything comparable 





@ Steam kettles and utensils of “Wear-Ever” Aluminum, like glass, with- 
stand meat and food acids. No tinning is ever needed. Because Alumi- 
num doesn’t rust, it can’t “spot” nor discolor products; nor can it impart 
metallic taste. The equipment is seamless, easy to keep clean. 

Furthermore——in cooking, baking or in any heat processing operation 
Aluminum’s more rapid conduction of heat saves time, cuts fuel costs, 
reduces risk of hot spots and scorching. 

“Wear-Ever” packing house equipment is made of heavy gauge, hard, 
non-porous, wrought sheet Aluminum... built to endure for long years. 
Try out its money-saving, better product advantages to your own satis- 
faction by installing just one kettle, or a few meat loaf pans, or meat 
spreading pans right beside your present equipment. Ask for catalog 
and list of leading packers now using “Wear-Ever.” THE ALUMINUM 
COOKING UTENSIL COMPANY, Desk J-470, 11th St., New Kensington, Pa. 


Wear-Ever’ 


ALUMINUM COOKING UTENSILS 


THE STANDARD: MADE OF THICK, HARD SHEET ALUMINUM 
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EVERYTHING IN 
ALUMINUM FOR THE 
PACKING HOUSE 


nici alll ats ls 
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New Hasher for Canned Meat 


" 





No. 452-SS-NR “BOSS” GRINDER WITH 
No. 261 HASHER CYLINDER AND WORM 


To meet the demand for hashing frozen meat strips and for cutting 
parboiled meat, we designed this new cylinder and worm, also special 
knives and plates. H 


Capacity 10,000 to 15,000 pounds per hour. 
Write us for details or see our representatives at the convention. 


We also furnish this new type cylinder on less expensive stands. 


The Cincinnati Butchers’ Supply Corporation = 


3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 


Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio pt tal 
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Sure enough—and even his best 
friends tell him so! We won’t re- 
veal the secret or unfold the mys- 
tery yet. But wait until you attend 
the Convention—then come up to 


SUITE 266-267 


DRAKE HOTEL 


and you'll get the best chuckle 
you’ve had for many a day—as well 
as a valuable and unusual souvenir 
to take home with you. 


Week ending October 13, 1934 


We hope we may, at this annual 
homecoming, again meet personally 
those whose friendship we have en- 
joyed during the past years, as well 
as those whom we have not yet been 
privileged to meet. 


We'll be very happy to have you 
drop in at our headquarters at any 
time. And don’t forget—there’s a 
most unique souvenir waiting here 
for you. 


CHICAGO, ILL. 















H. P. SMITH PAPER COMPANY 


H. P. S. Waxed and Oiled Packers Papers 
1130 W. 37th STREET 
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about this 
improved 
product 
| 


Higher yield. Can be 
sliced down to the very 
end. Economical! 


2 


Absolute uniformity in 
size, shape and color. 
Sets a new standard. 


3 


New processing methods 
bring a rich color of the 
same shade throughout. 


4 


A much finer appearing 
product, and as good as 





ompare 


jn OLo = THE NEW 





Just a glance will convince you of many advantages offered by these 
new MOULDED Dried Beef Insides. You first notice their improved 
appearance and positive uniformity. Next you realize their economy 
through increased slicing yield, because they can be sliced down to 
the last thin wafer. And if you watch them being sliced, you note 
a good rich color from end to end with no darkened areas. More 
and more dried beef slicers and purveyors are calling for this new 


improved product. Learn more about it. 


Send today for 
complete details 





voOED OAD BEEF 








ARMOUR 4&0 COMPANY - CHICAGO, ILL. 
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Delayed Bleeding Is One of the Causes 
Of Dark-Cutting Beef 


By SLEETER BULL 


University of Illinois. 


RACTICALLY all retailers and many consum- 
ers discriminate against beef which is dark- 
colored. 

Dark beef is usually found in old cows, bulls and 
poorly-finished carcasses of low quality. Unfortu- 
nately, however, it is sometimes found in well- 
finished carcasses of good, choice and prime grades. 


by the knocker. The assumption is that the ani- 
mal’s heart continues to beat for some time after 
sticking and pumps the blood from the tissues. If 
the animal is dead when stuck, the only loss of 
blood is by gravity, considerable of it remaining in 
the tissues, and causing dark meat. 


Whether this theory is correct, it seemed to war- 





The University of 
Illinois has studied the 
causes of dark beef for 
several years. While 
the results are not con- 
clusive, yet we believe 
they are indicative 
enough to warrant 
their publication. 

The writer has ob- 
served on numerous 
occasions that there 
oftentimes is a delay 
of several minutes in 
the packinghouse from 
the time the animal is 
knocked until it is 
stuck. 

Is Delayed Bleeding 

Responsible? 

The theory of stick- 
ing is that the animal 
is knocked uncon- 
scious, but is not killed 


Even high-grade beef, such as that shown here, 
suffers a heavy price penalty if the carcass cuts 
dark. Many theories have been advanced for 
dark-cutting beef, most of which do not hold 
good in the majority of cases. Experiments 
show that it will help to avoid dark-cutting 
beef by taking two precautions: 


1. Stun—don’t kill—the animal in “knocking.” 
2. Bleed quickly. 





DARK COLOR IN GOOD BEEF MEANS LOSS. 


rant investigation. 
That we were not alone 
in this opinion is evi- 
denced by the follow- 
ing comment by THE 
NATIONAL PROVISION- 
ER about a year ago: 


“One of the most 
troublesome things in 
cattle slaughter and 
beef productionis dark- 
cutting beef. Regard- 
less of the quality of 
the bullock, if it cuts 
dark its sales value is 
materially reduced. 


“Many theories for 
this phenomenon have 
been offered, but most 
of them have been ex- 
ploded under scientific 
test. Only one of the 
many theories appears 
to be worthy of fur- 








ther consideration. This is 


bleeding.” 


delayed 


Studying Color of Beef. 

In order to study the color of beef 
it was necessary to find some satisfac- 
tory method of measuring and record- 
ing color. We finally decided upon the 
“spectrophotometer” as the best appa- 
ratus for this purpose. 


This machine measures the bright- 
ness (i.e., lightness), the hue (i.e., 
whether red, purple, yellow, etc.) and 
the purity (i.e., intensity) of the color, 
and gives numerical values to each. 
Since the apparatus is easy to man- 
ipulate and very accurate, it is quite 
satisfactory for this purpose. 


In the first experiment, 22 one-year- 
old grade Hereford steers were fattened 
on barley, cottonseed meal, corn silage 


Nine of these animals were killed by 
the kosher method. 


Five of the carcasses slaughtered by 
deferred bleeding cut dark, two of them 
being very bad. Four of the kosher 
cattle cut dark, one of them being very 
dark. These results indicate that some 
unknown factor entered into the picture 
and accounted, in part, for the high 
percentage of dark cutters. 


In the third experiment, 14 Hereford 
steer calves were fed a ration of corn, 
soybean oil meal, silage and alfalfa hay. 
The carcasses graded as choice. Eight 
of the steers were stunned and bled 
immediately. The other six were killed 
with a sledge and were bled 10 minutes 
later. 


The results show that the average 
brightness of the ribeye of the steers 





MEASURING AVERAGE “BRIGHTNESS” OF BEEF. 


This machine, known 


Illinois to measure the color of beef. 


as the spectrophotometer, 


is used at the University of 


It measures not only the brightness of the 


beef, but the hue and the purity of the color and gives numbered values to each. 
The apparatus has been found very accurate and helpful in measuring the shades of 
beef from cattle slaughtered under varying conditions to test causes for dark cut- 


ting beef. 

Dr. Sleeter Bull, in charge 
of the tests reported in this article. 
and alfalfa hay. They graded good to 
choice. Ten steers were slaughtered by 
knocking and immediate bleeding, five 
were knocked and bled five minutes 
later, and five were koshered. 


Beef from all the steers slaughtered 
by knocking and immediate bleeding 
and by the kosher method had very 
good color. Three of the carcasses 
slaughtered by deferred bleeding had 
very poor colors. They were much 
darker than the other carcasses and 
their hue was purple rather than red. 
The other two kosher carcasses had 
good colors. 


Compared with Kosher Method. 


In the second experiment, 19 good to 
choice grade Hereford yearling steers, 
which had been fed a ration of corn, 
cottonseed meal, silage and alfalfa hay, 
were slaughtered. Ten of them were 
knocked and bled ten minutes later. 
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of these experiments, 


is shown here making some 
bled in the regular manner was 12.7 
per cent (an excellent degree of bright- 
ness for beef of this age and grade), 
while the average brightness of the rib- 
eye of the steers bled 10 minutes after 
being killed was 10.5 per cent (a low 
degree of brightness for beef of this 
age and grade). 

Furthermore, there were no cases of 
individual overlapping. It may be men- 
tioned that “brightness” is a very ac- 
curate determination with the spectro- 
photometer. 

Why Carcasses Cut Dark. 

One of the steers slaughtered by de- 
layed bleeding had a hue in the far red 
end of the spectrum which, when ac- 
companied by a low brightness, means 
a very bad color. Two of these steers 
had a hue in the purples, also very ob- 
jectionable color. 

These results, obtained upon steers 

* 





of similar breeding, age and feeding 
from birth to slaughter, show rather 
conclusively that delaying the bleeding 
for 10 minutes resulted in dark-cutting 
carcasses. 

In the fourth experiment 13 steer 
and heifer calves of varied breeding, 
age and feeding were slaughtered. They 
were considerably lighter in weight and 
younger than the steers previously re- 
ferred to. Three of them were bled im- 
mediately and ten were bled 10 minutes 
after slaughter. Two of them, Hereford 
heifers, were very wild and “mad” when 
slaughtered. 


With the exception of the two heifers 
which fought at time of slaughter, all 
the cattle killed fairly bright. In fact, 
calves of this age and weight are ex- 
pected to have a brighter lean than 
older cattle, such as were used in the 
third experiment. 


Excitement Not the Cause. 


While the results are not conclusive, 
they do indicate that deferred bleeding 
caused the meat to be less bright. Three 
of the calves slaughtered by deferred 
bleeding had “redder” hues than are 
usually found in calves of this age and 
three others had purple hues, very ob- 
jectionable in calves. Five of them 
were not as bright as would be expected 
in calves of this grade and weight. 

The two heifers which were “mad” 
when slaughtered were “black cutters.” 
Excitement at time of slaughter has 
been accepted by many commercial 
butchers as a cause of dark beef. While 
this condition may be a factor, it does 
not always hold true. 

We recently slaughtered a Shorthorn 
steer and a Hereford heifer which were 
very “mad” and fought vigorously at 
time of slaughter. Both of them pro- 
duced unusually good colors, with re- 
spect both to brightness and hue of 
the meat. 


Another Theory Disproved. 


It has been suggested that dark meat 
may be a matter of inheritance. About 
a year ago we slaughtered a choice 
Hereford yearling heifer which cut a 
very dark, almost black, purple. In 
fact, it was the poorest color we have 
ever measured. We recently killed twin 
yearlings out of the same cow, but by 
a different bull. Their feeding was 
quite similar to that of their older 
sister. Both the latter carcasses had 
very good colors. 


While our results are not conclusive, 
yet they indicate that packers may ob- 
tain better colored beef in carcasses, 
which otherwise grade good to choice, 
by avoiding excitement of the cattle 
prior to slaughter, by stunning rather 
than killing the animal in the knocking 
pen, and by sticking as soon as possible 
after knocking. 
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Putting Sales Appeal into Meat Packages 


How Illustrations in Natural Colors of Product 
Cooked and Ready to Serve Are Being Utilized 


ACKERS and sausage manufac- 
we complain that meat mer- 
chandising is becoming more compli- 
cated, and that sales resistance is in- 
creasing. 

Economic conditions, decreased av- 
erage consumer purchasing power, in- 
creased competition and changing con- 
sumer food habits are given the blame. 

None of these is the most important 
factor, although all may contribute to 
the situation complained of. More 
often the trouble is due to a condition 
that has been overlooked—merchandis- 
ing methods at points of retail sale. 

Must Catch Consumer’s Eye. 

Perhaps the greatest single change 
affecting sales in the retail food store 
is the use of more open and attractive 
displays. Product is brought closer to 
consumers, many of whom are buying 
with greater discrimination because of 
their ability to inspect more closely. 

This has had an affect on meat sales 
some packers may have overlooked. 


First of a series of discus- 
sions on modern trends in meat 
container design. 


Others have turned the situation to 
their advantage. 


Appearance is the greatest single 
factor influencing consumer acceptance. 


“That looks good; I’ll take some,” or 
a similar remark made by the house- 
wife, is heard thousands of times each 
day by the men behind retail meat 
store counters. 


If a product has what popularly is 
known as “sales appeal” it will get 
consumer attention. If it does not look 
good, the majority of housewives will 
pass it by for another, in which good 
quality is apparent or is implied by the 
package in which it is offered for sale. 

If the product cannot be seen the 


package must reflect the appetite ap- 
peal. 





ATTRACTS ATTENTION—AROUSES APPETITE APPEAL—CREATES DESIRE. 
Product in its most appetizing form—cooked and ready to eat—is emphasized 


on this Danahy counter display carton. 


Brand name, product name and firm name 


are given relatively unimportant positions in the display. 
The theory behind carton designs of this nature is that in directing consumer 
attention to the product, “ready-to-eat” appetite appeal will be strong enough to in- 


uence purchase. 


Week ending October 13, 1934 





CREATING SALES APPEAL. 
Artist in the design department of the 


Sutherland Paper Co. combining colors, 

proportions and illustrations to give a 

new carton attention-getting and sales- 
appeal values. 


Since wrappers and packages first 
came into use for meat products much 
has been learned about the design 
values a wrapper, package or container 
must have to make it an efficient mer- 
chandising aid and something more 
than mere protection. 


Good Containers Sell Their Contents. 


Early packages were designed prin- 
cipally to get attention, and to stand 
out conspicuously in retail store dis- 
plays. But keen meat merchandisers 
were not long in discovering that mere- 
ly attracting attention to a package is 
no guarantee that the consumer will 
prefer it. 

Today attention-getting value in a 
package is desired, but if it is to do the 
most successful selling job, in addition 
to attracting the housewife’s eye, it 
must reflect the quality of its contents, 
create appetite appeal and desire and 
influence the customer to choose it in 
preference to others. 


Package Design is an Art. 

The good package designer can give 
these necessary qualities to a meat 
package, although daily the task of pro- 
ducing such packages and giving them 
outstanding attention getting value be- 
comes more difficult. Package design 
technique has now reached the point 
where few packers undertake the task 
of redesigning their package line, rele- 


Page 11 








gating the job instead to those who 
are expert in such matters. 

And in this connection there seems 
to be an increasing willingness among 
packers and sausage manufacturers to 
try out clear-cut revisions of old-estab- 
lished packages. 

There is a growing belief that a well- 
considered change which results in a 





SHOWS WHAT LARD WILL DO. 
A cut of cherry pie in natural colors is 


the illustration used on the Fried 

Reineman lard carton to convince the 

housewife of the high shortening value 
of Fort Pitt lard. 


definitely improved container, even 
though the revision be drastic, involves 
no risk. On the contrary it may be 
utilized to give a fresh impetus to sales 
by reviving the lagging interest of 
packer salesmen and the men behind 
retail store counters who contact cus- 
tomers. 


Two Schools of Package Design. 


Meat container redesign appears to 
be tending very definitely in two main 
directions. 

On one hand are those packers and 
sausage manufacturers who believe the 
standardized design (family of pack- 
ages) is the thing—identical designs 
and colors applied to all wrappers, 
packages and containers, and in some 
instances even to stationery, trucks, 
signs and refrigerator cars. 


Opposed are those who think best 
results are possible only when each 
product is considered separately, and 
individualized wrappers and packages 
designed to reflect the particular char- 
acteristics of each product. 


There are good arguments on both 
sides. Some packers, particularly the 
larger with well-established markets, 
have adopted the “family of packages” 
idea with excellent results. 


Others can show increases in sales 
—up to 100 per cent or more in some 
instances—in products offered for sale 
in “custom built” wrappers and pack- 
ages. 


Conditions Should Determine 
Packaging Policy. 
That satisfactory volume increases 


are being obtained under both of these 
packaging policies is the best possible 
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indication of the value of considering 
all merchandising possibilities very 
carefully, and formulating a merchan- 
dising policy that seems to meet best 
the particular situation. 

Packers who have watched meat 
packaging progress closely have noticed 
the growing practice among those who 
use individualized container design to 
feature on packages and cartons illus- 
trations of product cooked and ready 
for the table. 

The theory back of such a design— 
apparently sound if we are to judge by 
sales results—is that the housewife is 
interested principally in meat as it 
looks when it is served. If this is true, 
then the natural sequence in making a 
sale is to arouse her interest, suggest 
a particular meat to her and follow up 
any advantage this suggestion may 

















Fig. 1—EYES CANNOT STRAY. 


Well-known optical laws can be fol- 
lowed in counter display carton design to 
desired to emphasize, as in this case. 
desired to emphasize, as in this case. 
The eye unonsciously follows curves 
and the suggestion of direction. The lines 
in this sketch show how the design has 
proportioned the cut-out portion of the 
cover to lead the eye to the important 
feature of the design. Front of the car- 
ton is also laid out to direct the eye to 
the illustration, in natural colors, of a 
platter of bacon and eggs. 


¥ 














Fig. 2—SEEN WITHOUT DISTORTION. 
Placing the cover of a counter display 
earton at an angle, as shown in this 
sketch, instead of at right angle to the 
box, enables the housewife to see the 
cover design more clearly and with less 
distortion. The degree of correction de- 
pends, of course, on the height of the 
customer and the distance she is stand- 

ing from the carton. 





create by stimulating appetite to the 
point where she will buy. 

These are the things the designer at- 
tempts to do in containers of this type. 
Associating Brand With Appetite 
Appeal. 

It is obvious that the value of pack- 
ages on which cooked meat illustrations 
are prominent will depend in a large 





RESULTS ARE WHAT COUNT. 


When the housewife buys lard she wants 
shortening value that will enable her to 
produce flaky pie crust, cakes of good 
texture and doughnuts with characteristic 
crispness and flavor. It is good sales 
psychology, therefore, to show cooking or 
baking results on the lard carton. Promi- 
nent in this design are a juicy blueberry 
pie and a plate of doughnuts. 


measure on the naturalness with which 
the cooked meats are reproduced. Good 
design, a careful choice of colors, fin- 
ished art work, and particularly good 
printing, are essential. 

An illustration of a platter of bacon 
and eggs, for example, that is not faith- 
ful in outline and coloring, and true to 
life, might very well repel rather than 
attract. 


In packages and cartons employing 
these illustrations trade marks are 
often placed in the design so as to be 
associated immediately with the ap- 
petite appeal of the illustration. 


Close to the picture—in type large 
enough not to be overlooked at a glance, 
but not sufficiently conspicuous to de- 
tract from the more important features 
of the design—is the name of the prod- 
uct. Firm name generally is placed in 
an inconspicuous position. 


In the accompanying illustrations 
are shown lard and counter display car- 
tons designed and manufactured by the 
Sutherland Paper Co., Kalamazoo, 
Mich., in which appetite appeal is the 
dominant feature of the designs. 


Cartons That Sell Goods. 


The Danahy Packing Co. counter dis- 
play carton (Easter Brand) is printed 
in red, blue and yellow, the illustration 
of the wheat cakes and sausage being 
in natural colors and realistically re- 
produced. Brand name is in white ona 
blue strip. Name of product is in red. 
Firm name and address appears in & 
blue triangle on the front of the car- 

(Continued on page 21.) 
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Chain Store Heads Discuss Code 
Operation and Other Problems 


ROBLEMS of chain store distribu- 
oe and plans for their future oper- 
ation under the food and grocery trade 
codes were discussed at a two-day con- 
vention of the Food and Grocery Chain 
Stores of America, Inc., held in Chi- 
cago October 8 and 9. The organiza- 
tion includes in its membership some 
50 chain companies having something 
over 23,000 retail outlets doing an es- 
timated business of $2,500,000,000 an- 
nually. 

Meetings were presided over by F. H. 
Massmann, president, who is vice pres- 
ident of the National Tea Co. One 
entire day was given over to executive 
sessions in which relations with manu- 
facturers, public relations with consum- 
ers and the community, and standards 
and labeling of food products were dis- 
cussed. A review of the accomplish- 
ments of the past 15 months was pre- 
sented by John A. Logan, executive 
vice president of the association. 


Armin W. Riley, administrator of 
division 6 of the NRA, discussed “NRA 
and the Grocery Code.” Fair play in 
food distribution, Mr. Riley said, de- 
pends on fair competitive labor stand- 
ards and on adequate standards of qual- 
ity without which there can be no real 
understanding of competitive prices. 


Results of Code Operation. 


If there could be full and complete 
compliance with NRA for a year the 
results would be so satisfactory that 
the grocery trade would fight for re- 
tention of its code, Charles H. Janssen, 
chairman of the National Food and 
Grocery Distributors’ Code Authority, 
said in discussing “Food and Grocery 
Code Compliance.” 


He pointed out that a 95 per cent 
coverage of the country by national 
state and local code authorities had 
gone far in securing compliance and in 
eliminating many practices which have 
proven detrimental to the trade in the 
past. 


As definite accomplishments, he said 
that loss leaders had been greatly min- 
imized, ruinous prices definitely checked, 
secret practices outlawed, supermarkets 
done away with, truthfulness in adver- 
tising secured, a greater sense of re- 
sponsibility to workers awakened and a 
greater degree of competitive fair play 
developed than had previously pre- 
vailed. 

Paul S. Willis, president of the Asso- 
ciated Grocery Manufacturers of Amer- 
ica, expressed gratification at the elimi- 
nation of excessive price cutting which 
had been so general prior to the coming 
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of the NRA. Merchandising talent to 
move goods will be the necessary tool 
the wholesaler must use in future, he 
said. 

The following officers were chosen 
for the coming year: President, F. H. 








Inflation Possibilities 


Possibilities of inflation are growing, 
is the belief of 90 per cent of the mem- 
bership of the National Association of 
Credit Men, which comprises 20,000 in- 
dustrial, wholesaling, and banking con- 
cerns throughout the country. This ex- 
pression of opinion is part of a survey 
just completed and released by Henry 
H. Heimann, executive manager of the 
association. 


The survey was in charge of the 
board of directors, who number 28 and 
represent various sections of the United 
States. In order to make the survey 
representative of a cross-section of 
American business, each director con- 
tacted the membership in his territory. 


In connection with opinion on the 
possibilities of inflation, it was signifi- 
cant that the entire Far West and 
South were unanimous in believing that 
inflation possibilities are growing. The 
negative side, representing the 10 per 
cent, were business executives in the 
East and Central sections. 

Replying to the question as to what 
various business enterprises were doing 
to “hedge” against possible inflation, 
60 per cent indicated that they were 
making no move whatever to “hedge” 
against inflation. Approximately 30 
per cent admitted that they were build- 
ing up larger inventories. Three per 
cent indicated that foreign balances, 
when they arose out of foreign trans- 
actions, were left abroad and were not 
drawn down in American funds. 

“The significant feature of this sec- 
tion of the questionnaire was the real- 
ization that at least 30 per cent of the 
industries were stocking up inventories. 
The retention of foreign balances 
abroad was likewise indicative of what 
is a growing practice on the part of 
those who have foreign business,” Mr. 
Heimann declared. The larger invento- 
ries were more general in the Eastern 
section of the country. than in any 
other section. 

The survey was supplemented by a 
poll of the board of directors as to busi- 
ness outlook for the present and the 
future. Twenty-five of the 28 members 
attending the board meeting testified to 
improved business conditions, 21 looked 
for better conditions a little later on. 
The board was unanimously of the 
opinion that a certain measure of sta- 
bilization in the national program 
would be the most helpful thing. In- 
deed, the opinion was expressed that 
given a degree of reassurance in this 
respect, nothing could stop business 
from moving forward. 


Massmann, National Tea Co., Chicago; 
vice presidents, Hunter Phelan, D. 
Pender Grocery Co., Norfolk, Va.; L. 
W. Cole, Steiden Stores, Louisville, 
Ky.; W. R. Griswold, Safeway Stores, 
Oakland, Calif.; executive vice presi- 
dent, John A. Logan, Washington, D. cs 
secretary, William Park, American 
Stores, Inc., Philadelphia; treasurer, E. 
G. Yonker, Sanitary Grocery Co., Wash- 
ington, D. C. 
+ -—— 
FLORIDA CHAIN STORE TAX. 


The state of Florida has decided that 
the organization of separate corpora- 
tions for stores in a chain will not per- 
mit owners of the chain to escape chain 
store tax. The tax collector has been 
instructed not to sell individual store 


licenses, and to sell only chain store 
licenses where the stores seem to be 
operated as part of a chain or where 
their basic ownership is the same. Last 
year several small chains evaded the 
chain store tax by organizing separate 
corporations for each unit. 


fe 
FINANCIAL NOTES. 

Procter and Gamble Co. earned ap- 
proximately $3,592,241 net profit in the 
September quarter, This compares with 
$4,383,840 in a like period in 1933 but 


it is one-fourth of the $14,370,066 net 
profits for the entire year ended June 


30, last. 
fe 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, Oct. 10, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Oct. 3, 1934: 

Sales. High. Low. —Close.— 


Week ended Oct. Oct. 
Oct. 10. —Oct. 10.— 10. 3. 


Amal. Leather. 2,500 4% 3% 4% +t 
Do, PR... gas eons phi oisree: 
Amer. H. & L. 500 4% 4% 4% 45g 
Do. Pfd. .... 100 19 19 19 19% 
Amer. Stores... 41% 41% 41% #«=42 
Armour Ill. 12,700 5% 55g 5% 5% 
Do. a 61% 61% 61% 61 
Do. Del. Pfd. 600 95% 954% 95% £95 
Beechnut Pack.. 800 67% 66% 67% 66 
Deheck, . G.. cess aaee wacee “r’ 8 
i.  s00:s 50 «45 45 45 40 
Chick. Co. Oil. 700 27% 27 27% 28 
Childs Co. .... 4,000 6% 6% 6% 5% 
Cudahy Pack. . 800 47% 47% 47% 47% 
First Nat. Strs. 1,000 64% 6 644, 163% 
Gen. Foods ... 8,700 29% 29% 29% 30 
Gobel Co. .... 1,000 4% 456 4% 4% 
Gr.A.&P.1stPfd. 30 127 127 127 126% 
Do. New .... 1380 130 128% 130 130 
Hormel, G. A.. 200 20 20 20 20% 
Hygrade Food.. 800 3% 3% 3% 4 
Kroger G. & B. 3,700 28144 28% 28% 27% 
Libby NeNeill.. 8,200 6% 65g 6% 7 
McMarr Stores. .... oeer wena Feet 8% 
Mayer, Oscar... .... ae mets ome 5% 
Mickelberry Co. 150 1% 1% 1% 1% 
M. & H. Pfd.. 150 6% 6% 6% 6% 
Morrell & Co.. 300 52% 52% 52% 51% 
Nat. Fd. Pd. A. .... avs a ee 1% 
DO. Bi. 2000 anne SEPA mace aches % 
Nat. Leather .. 650 1 5 1 1% 
Nat. Tea ..... 900 11 10% i121 10% 
Proc. & Gamb.. 4,800 38% 37% 38% 37% 
Do. Pr. Pfd. 160 116% 116% 116% 115% 
Rath Pack. ... 50 «(31 31 31 31% 
Safeway Strs. . 9,900 43% 42 43%, 42% 
Do. 6% Pfd. 50 100 100 100 102% 
Do. 7% Pfd. 440 107 106% 106% 108 
Stahl Mey $i aadae AR saots toate 3% 
wift Co. ..12,650 19 18% 19 18% 
Do. Intl. ... 7,050 38% 38% 38% 38 
MS FUE wee ceec y eves eee 10% 
U. 8. Cold Stor. .... yin ones eC 
Leather.. 600 5% 5% 5% 5% 
Y een 8% 8% 8% 8% 
Wesson Oil .... 1,500 27% 27% 27% 27% 
(ee see Oe 67 67 66% 
Wilson & Co... 700 61% 6% 6% 6% 
Ca wee eais 7,300 23% 23% % 22% 
Do. PM. .... GO Gs 81% 81% 81% 











Improvement in Shortening Manufacture 


New Methods of Processing Give a Better Product 
And Packaging Changes Aid in Merchandising 


APID strides have been made in the 
technique of shortening manufac- 
ture in the past few years, as well as 
in methods of packaging the product 
for greatest consumer convenience. 
Production of a partially-hydrogen- 
ated shortening with increased stabil- 
ity and other desirable new properties 
has been perfected, a continuous meth- 
od of refining has been worked out, im- 
provements have been made in deodor- 
izing processes, and considerable pro- 
gress in decolorizing and clarifying. 
Almost revolutionary changes have 
taken place in the packaging of the 
product, not only for the individual con- 
sumer but for large scale consumption 
as well. 


NOTE.—Some of these phases were dis- 
cussed in THE NATIONAL PROVISION- 
ER of September 15 under “Progress in 
Processing Fats and Oils.” The others 
are covered in this article. 


Deodorizing Improvements. 

There has been a most insistent de- 
mand from all classes of consumers 
within the past few years for a more 
completely deodorized product, and very 
few refiners have failed to make worth- 
while improvements in their deodoriz- 
ing equipment. 

Especially has this been true as re- 
gards the maintenance of very high 
vacuum. Formerly a vacuum upwards 
of 28 in. was considered very good, and 
often 26 in. was considered satisfactory, 
whereas the best operators now demand 
a vacuum running within 5 millimeters 
of the barometer. 

Decolorizing and Clarifying. 

Advances in this important refining 
operation have been limited to the de- 
velopment of more active carbons pos- 
sessed of the ability to exert higher 
affinity for coloring matter, taste and 
odor producing impurities and all other 
colloidal and soluble soaps and other 
impurities than the oils in which these 
impurities are initially included. 

Generally, too, there is probably an 
increased appreciation of the extreme 
desirability of low temperature filtra- 
tion of oils and fats through some por- 
ous medium like diatomaceous earths, 
for the more thorough elimination of 
those soaps and other impurities which 
are more completely in solution or in 
complete suspension at higher temper- 
atures. 


But mechanically there has been little 
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By JOHN P. HARRIS 


Second of a series of arti- 
cles describing progress in 
technique of shortening man- 
ufacture and packaging. 


apparent advance in this important de- 
partment of oil and fat refining. Even 
the laboratory methods governing this 
operation appear to be inefficient and 
antiquated since they call for the use of 
two to three times as much fullers 
earth in the decolorizing (bleaching) 
test as is normally used in factory oper- 
ations. It appears that there is an 
optimum amount of any absorptive de- 
colorizing material which may be added 
to an oil, and that any increase in the 
dosage above this optimum amount does 
not favorably affect the desired color 
removal. Certainly the 6 per cent spe- 
cified in the now existing tests is far 
above this optimum amount. 

It would also appear that some stand- 
ardization of equipment and procedure, 
such as was finally secured in the re- 
fining (neutralizing) test, might be 
found desirable. 





Certainly the heating of oils or fats 
to 105° C. under full agitation and 
under full exposure to the oxygen of 
the air, and application of absorptive 
materials at that temperature (tending 
to increase oxidation), and the contin- 
ued agitation and filtration under these 
adverse conditions, violates every fun- 
damental of proper oil and fat pro- 
cessing. 


Unfortunately these laboratory con- 
ditions are duplicated in the large ma- 
jority of oil and fat refineries, except- 
ing that they are greatly aggravated 
over laboratory conditions by the fact 
that it may take ten times as long to 
conclude a factory decolorizing oper- 
ation as it does in the laboratory, due 
to the large volume of material to be 
treated. 


Objectionable Refinery Practice. 

Procedure in many refineries is about 
as follows: 

The oil to be treated is heated by 
means of closed steam coils, to about 
180-220 degs. F. in a cylindrical, open 
top, cone bottom tank, while being vig- 


ee Pie 


am fo 
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(Photo Courtesy Vogt Processes.) 


VOTATOR DESIGNED FOR CHILLING AND CREAMING. 


This machine, which chills and creams the product, beating it up in the presence 
of an inert gas, produces a fine creamy shortening with improved keeping qualities. 
The votator was designed originally for use in the ice cream industry, but its 
adaptation to the shortening industry _has met with widespread approval. The 
equipment here shown is in the Henry Fischer Packing Co. plant at Louisville, Ky. 


See next page for description. 
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orously stirred. Fullers earth and ac- 
tivated carbon are then added, and as 
soon as they are thoroughly mixed with 
the oil, it is pumped through a recessed 
plate filter press by-passing the first 
filtrate until it is perfectly clear and 
brilliant, and until the operator can 
confirm that the desired color has been 
achieved. If not he can add more earth 
and carbon. 


Oxidation of Oil Likely. 


Usually ordinary iron-recessed plate 
filter presses are used, regardless of the 
effect that the metal may have in pro- 
moting oxidation in the oil. And often 
ordinary cocks are used, so that the hot 
oil is delivered from the press with 
extreme velocity, causing the oil to 
splash into the delivery trough, provid- 
ing an extremely good opportunity for 
oxidation. 


All during the filtration period the 
oil is subjected to agitation, which 
keeps it constantly exposed to oxida- 
tion. After filtration is completed the 
filter press is thoroughly blown with 
steam and air, in order to free the cake 
composed of earth and carbon therein 
as completely as possible from oil. 


It would be difficult to figure a treat- 
ment which would be more likely to 
oxidize the oil involved in this blowing 
process. 

It seems rather pathetic that refiners 
should go to such extreme pains to pro- 
tect the oil from oxidation in other 
processes, such as the deodorizing pro- 
cess, and then subject it to such signal 
mistreatment in the decolorizing and 
clarifying process. 


A New Clarifying Process. 


At the present time a process is un- 
der development for accomplishing de- 
colorizing and clarifying continuously 
without oxidation. Briefly, it involves 
the following changes from the present 
procedure: 

The decolorizing materials are to be 
proportioned in with the oil to a cham- 
ber (under high pressure), in which it 
will be heated, and agitated by every 
impulse of the pump. The pressure will 
then be reduced in order to deliver it 
to a filter press constructed of metal, 
known not to induce oxidation, and ar- 
ranged for closed delivery, but equipped 
with sight glasses from each plate to 
control clarity. Final delivery will be 
to a closed storage, after cooling to a 
low temperature. 


After filtering is completed the press 
will be blown with an inert gas just 
enough to clear it of oil, after which 
it will be washed counter current with 
hot water, and finally blown with steam 
to remove the water. 

The advantages appear to be as fol- 
lows: 
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(Photo Courtesy Allbright-Nell Co.) 


MACHINE USED FOR FILLING SHORTENING IN CARTONS. 


This Harrington machine, designed originally for filling lard into cartons, is being used 
in the vegetable shortening industry as well. 
widening demand for the product in the pound carton, and for the two, four and 


eight-pound cartons. 


1. No oxidation of the oil treated 
at any stage of processing. 


2. Increased decolorizing efficiency 
per lb. of earth and carbon applied to 
the oil. 


3. Lower losses in oil retained in the 
press cake. 


(Photo Courtesy Wilson & Bennett Mfg. Co.) 


STEEL BARRELS FOR SHORTENING. 


Steel barrels are coming into more gen- 
eral use in the vegetable shortening in- 
dustry. They contribute to sanitary and 
convenient conditions of handling in the 
customer’s plant and increased keeping 
quality of the product. Possibility of 
oxidation is overcome by a permanent, 
sanitary inside coating of the barrel. 





4. Better flavor and odor in the de- 
colorized oil. 


5. If extra decolorizing power be 
needed it may be obtained by going to 
very high temperatures without danger 
of injuring the oil. 


Chilling, Creaming and Packaging. 


Among the interesting recent devel- 
opments is the votator, originally de- 
veloped for quick chilling ice cream. 

The tank shown in the upper left 
hand corner of the picture (page 14) is 
the hot lard supply tank. The lard 
comes from this tank at about 120 degs. 
F. and is pumped to the votator supply 
tank, which is not shown in the picture, 
but is located on the floor immediately 
behind the votator. 


From this small supply tank the lard 
is pumped by means of a rotary pump 
on the rear of the machine to the back 
end of the votator processing tube. It 
then passes through the votator, where 
it is chilled to approximately 65 degs. 
F. From the front end or outlet of the 
votator the lard passes through a pipe 
to the high-pressure pump mounted on 
the platform immediately to the left of 
the base of the votator. 


This pump, by means of a hold-back 
valve, raises the pressure on the prod- 
uct to about 300 pounds, and it then 
passes through the cylinder, called a 
“B” unit, mounted on the same base 
as the pump, and immediately to the 
left of it This cylinder is equipped 
with a slow-moving agitator, but no 
refrigeration is applied to it. 


The lard is then discharged from the 
front end of this cylinder through a 
pipe in a vertical position, from which 
it comes through the hold-back valve 
and passes out the bottom of the valve 
into another pipe, which carries the 
product to the two-way filling valve 
shown immediately in front of the 
scales. The cylinder shown in the cen- 
ter of the illustration contains nitrogen, 
which is incorporated into the product 
instead of air. 


(Continued on page 26.) 
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Producers of shortening are finding a 








Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Making Good Chili 


Interest in the manufacture of chili, 
especially the stuffed product, appears 
to be on the increase. A number of 
requests have been made recently for 
formulas, among which is the follow- 
ing from a packer, who says: 

Editor The National Provisioner: 


We have made brick chili but have never 
stuffed this product. We would like to make a 
good chili in casings and will appreciate any help 
you can give us. Please include a good formula 
and handling instructions. 


Does the stuffed product keep as well as the 
brick chili? 

The beef used in the preparation of 
chili must be entirely free of sinews. 
They are particularly objectionable as 
the meat is coarse ground and the 
sinews would cook up into hard pieces. 
While it is customary to use only beef, 
some producers include a good grade 
of cooked tripe. If tripe is used, it 
should constitute not more than 30 per 
cent of the meat formula, which would 
be about 27 lbs. The tripe is added 
to the meat about 25 minutes before it 
is fully cooked. This drives the color 
and seasoning through the tripe, which 
is ground through the same size plate 
as the beef and fat after it has been 
boiled and cooled. 


Meat and Seasoning. 


In making chili, the proportions of 
meat and seasoning should not be 
guessed at but should be carefully 
weighed off for best results. 


The meat formula consists of 
65 lbs. fresh beef 
35 lbs. beef kidney suet. 
Grind the suet with 


2 oz. garlic 
5 lbs. onions 


. through the %-in. plate. Put in either 
a steam jacketed kettle or a gas fired 
kettle, preferably one with a round bot- 
tom. Agitate with a large paddle until 
the onions and garlic are cooked to a 
light brown color. 


Then add the beef, which has been 
ground through the %-in. plate, and 
2% lbs. salt. Cook until the meat is 
tender and until all the water in the 
meat has evaporated. The product 
must be stirred all of the time to keep 
it from sticking. 


About 15 or 20 minutes before the 
meat is fully cooked, add the following 
spices: 

4 lbs. best grade chili pepper 

2 oz. nutmeg 

1% lbs. high grade paprika 

1% |b. toasted and ground cumin 
seed 

6 oz. ground coriander 

3 oz. origanum 
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All spices should te of high grade. 
The better the paprika, the better the 
color of the finished product will be. 
By adding the spices 15 or 20 minutes 
before the meat is fully cooked, a bet- 
ter dissemination of the spices through 
the meat is secured. 


If the product is cooked in a gas fired 
cooker, when the cooking is finished, 
turn the gas low and stop agitating for 
5 or 6 minutes to allow the fat to come 
to the top. Then work in 7 lbs. of 
sifted flour on top, stir around in the 
grease with a wire whip until all the 
lumps have dissolved. This avoids 
lumps or dumplings which occur if the 
flour is stirred through the entire mix- 
ture. After the flour is thoroughly 
mixed in the grease, stir the whole 
mixture thoroughly and allow it to cook 
for at least 10 minutes longer. 


Then add 1 gallon of tomato puree, 
stir in well and put all the material 








What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost becomes particularly impor- 
tant in periods when prices are 
advancing. 

Do you figure hanging and 
shipping shrinkage as well. as 
smoking or cooking shrink? 


Do you know that shrinkage 
cost changes whenever raw mate- 
rial price changes? 

THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the 
cost per cwt. of percentages of 
weight loss at various levels of 
product prices. 

With this table, casual impres- 
sions as to cost differentials on 
smoking shrinkages may be 
checked with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
ail0c stamp. In larger quantities, 
please write for prices. 


The National Provisioner, 
Old Colony Bldg., Chicago, Ill, 
Please send me reprint on “How 


to Figure Cost of Shrinkage on 
Smoked Meats.” 


Enclosed find a 10c stamp. 























into a box truck. From here it can be 
put in tin pan molds of the desired 
weight or it may be stirred occasionally 
and allowed to cool down to about 115 
degs. F. It is then put in the stuffer 
which has previously been rinsed out 
with hot water so as not to chill the 
mixture too rapidly. Chilling down to 
115 degs. thickens the mixture to some 
extent and prevents the fat from sepa- 
rating out in the stuffer. The product 
is very easily handled at this temper- 
ature. 


It may be stuffed in 1- to 6-lb. cellu- 
lose casings or weasands. The casing is 
tied tight as soon as it is stuffed and 
dropped into a truck of ice water. This 
will immediately chill the mixture so 
the fat does not separate from the rest 
of the product. After thoroughly cool- 
ing in ice water they may be hung up 
in the chill room. 

Stuffing chili furnishes an economical 
method of packing and results in con- 
siderable labor saving in the handling 
of the product. It is desirable that the 
stuffed product be moved into consump- 
tion within a reasonable time as it has 
a slightly greater tendency to mold 
than the brick chili has. However, it 
will stand up well for 2 to 4 weeks. 


Pointers About Chili. 


Should the manufacturer find it de- 
sirable to use rendered suet instead of 
fresh kidney suet, 28 per cent of the 
rendered product is sufficient. Again, 
where fat beef trimmings are used, the 
fat per cent should be figured and the 
suet cut down as the net content of chili 
should be 30 per cent fat. This is 
enough to make it rich and just enough 
to glaze it all over, making it prac- 
tically air tight where it is made in 
brick form. 


Addition of the amount of flour 
stated above holds the fat in place and 
prevents it from rising to the top of 
the mold when placed in pans or molds 
and it makes a good gravy when the 
chili is dissolved and served. 


Some pointers about chili which the 
salesman can pass on to his customer 
are that an equal portion of water 
should be used to dissolve the chili; that 
the water be boiling hot, the chili be- 
ing cut or broken up and stirred in the 
boiling water for 4 or 5 minutes. Either 
beans or cooked spaghetti may be added 
when the chili is served. This kind of 
chili may be served in many ways as 
it is very tasty. It is delicious with 
macaroni, corn meal mush, mashed po- 
tatoes, or it may be served with frank- 
furters. 


The National Provisioner 





1) 





in be 
sired 
nally 
t 115 
affer 
1 out 
1 the 
mn to 
some 
sepa- 
oduct 
nper- 


cellu- 
ing is 
i and 
, This 
re so 
e rest 
- cool- 
ng up 


ymical 
1 con- 
ndling 
at the 
sump- 
it has 
mold 
ver, it 
eks. 


it de- 
ead of 
of the 
Again, 
ed, the 
nd the 
of chili 
‘his is 
enough 
, prac- 
ade in 


flour 
ace and 
top of 
> molds 
en the 


ich the 
istomer 
water 
ili; that 
hili be- 
1 in the 
. Either 
e added 
kind of 
vays as 
us with 
hed po- 
1 frank- 


risioner 





Yield on Canner Cattle 


A packer who has been handling 
cattle on government contract asks 
about the yield of cattle of canner 
grade. He says: 

Editor The National Provisioner: 

We have been handling a good many cattle on 
government contract in this plant but as they are 
a different grade from those we ordinarily han- 
dle, we have no information with which to check 
yields. Could you give us an idea of the yield 
of different grade canners? Also of the yield of 
boneless meat from each? You will realize that 
these are emergency drought cattle and some of 
them are pretty thin. 

There is a good deal of variation in 
the yield of cattle, even those of the 
lower grades. However, the following 
is fairly representative of the yield of 
a fair canner, a common canner and a 
very common canner. 


Fair canner: 


Live weight 940 lbs. 
Cold dressed weight 406 lbs. 
Yield: Per cent. 
Beef 42.10 
Hide 5.94 
Fat 2.10 
Offal and waste 47.86 
Shrinkage 2.00 
A carcass of this type may bone out: 

Per cent. 

Meat 47.30 

Bones 52.70 
Common canner: 

Live weight 586 lbs. 
Dressed weight 230 Ibs. 
Yield: Per cent. 
Beef 38.05 
Hide 5.82 
Fat 1.62 
Offal and waste 52.46 
Shrinkage 2.05 


Boned out this carcass may yield ap- 
proximately: 


Meat 46.60 
Bones 53.40 
Very common canner: 
Live weight 644 Ibs. 
Dressed weight 232 Ibs. 
Yield: Per cent. 
Beef 34.10 
Hide 5.84 
Fat 46 
Offal and waste 56.44 
Shrinkage 3.16 


Yield of such a carcass boned out 
would show much variation depending 
upon the bony structure of the animal. 
If of a small boned breed such as Jer- 
sey, the yield might be as high as 44 
per cent meat and 56 per cent bone; 
or if of a big boned breed like Guern- 
sey, it might be as low as 40 per cent 
meat and 60 per cent bone. 


The same type of variation would 
prevail with the other grades of can- 
ners listed above. 


—_4e—_—_ 


It is important when filling the lard 
rendering tank to keep the material 
from packing. How can this be done? 
Read “Pork PACKING,” The National 
Provisioner’s latest book. 
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THE NATIONAL 


SAVING 


PROVISIONER Steam and Power SERVICE 








Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 


tices in many instances are behind the times. Advan 


Prac- 
has not been taken of 


modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 
THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a new 
service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 
To aid packers to compare their steam and power costs with those in other 
plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting engineering service. 
consulting engineers that no other can fill. 


There is a place for the 


But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the other—the practical experience of 
the operating force and the technical skill and knowledge of the trained expert. 


It is this gap that THE NATIONAL PROVISIONER STEAM AND POWER SAVING 


SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize desi 


8s, or to 


compare the merits and advantages of one piece of equipment with another. Par- 
ticular conditions vary too widely to attempt these services. 


But packer subscribers with everyday operating problems are invited to consult THE 
TEAM AND POWER 


NATIONAL PROVISIONER 8 
made to help them. 


WER SAVING SERVICE. Every effort will be 








STOPPING BOILER LEAKS. 

A small packer, whose boiler recently 
developed leaks, asks how to stop them. 
He says: 

Editor The National Provisioner: 

Our boiler is leaking in several places causing 
us some concern. We have only one boiler in- 
stalled in our plant, and it is going to be in- 
convenient for us to shut it down for repairs. 
Could these leaks be fixed while the boiler is 
under steam pressure? 

This question cannot be answered 
definitely because this packer has not 
advised where the leaks are. It is a 
safe rule, however, not to attempt to 
repair leaks when a boiler is carrying 
pressure. This packer should advise 
his boiler inspector or call in a compe- 
tent boiler maker. 


Leaky seams and rivets and leaks 
about nozzles usually can be repaired 
by calking. If leaky joints are caused 
by oil this trouble can be prevented 
only by keeping oil out of the feed 
water. Patching should not be at- 
tempted without the advice of experts. 

A round pointed tool should be used 
for calking and care should be taken 











25 Cents on 
The Dollar 


Not more than 50% of the 
heat value bought by the 
packer actually reaches its 
place of use. 

After it gets there, at 
least half of what is left is 
wasted. 

So he gets only $25 value 
out of every $100 worth of 
coal he buys. 

Should he be interested in 
heat and fuel saving? 




















not to injure the plates by forming 
grooves with the calking tool. Such 
grooves sometimes increase rapidly in 
size due to corrosion and expansion and 
contraction of the plates. 

The best advice that can be given to 
this packer is to secure the advice of an 
expert who can recommend the treat- 
ment necessary for stopping the leaks, 
taking into consideration the particular 
conditions existing. This packer should 


also appreciate that delay may be dan- 
gerous. 


— 


PIPE INSULATION INSPECTION. 
By W. F. Schaphorst. 


Upon reading the article under the 
above heading on page 29 of THE 
NATIONAL PROVISIONER of May 5, 1934, 
the following sentence arrested my at- 
tention: “Contrary to the practice of 
Many operating engineers, ammonia 
and brine line insulation should be in- 
spected at rather frequent intervals.” 

The statement caused me to wonder 
what an engineer friend of mine would 
say—the chief engineer of a large con- 
cern that manufactures insulation. I 
asked in my letter to him: “If the in- 
sulation were installed by you, is this 
statement true?” 


It was my belief that, like so many 
manufacturers, he would say: “Don’t 
pay any attention to what this gen- 
tleman says. He doesn’t know what 
he is talking about.” Instead of that 
this is what he wrote, which verifies 
the statement made in THE NATIONAL 
PROVISIONER, and which I questioned: 


“TI never quarrel with a statement of 
that nature. Pipe covering, in general, 
is lucky to get any inspection, and if 
an article such as this makes the op- 


erating engineers look at it once a year, 
all well and good. 


“There is no such thing as too fre- 
quent inspection, from the manufac- 
turers’ point of view.” 
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Wrapping Pork Sausage Increases 
Both Sales and Profits 


ITH the arrival of the pork 

sausage season, packers and sau- 
sage manufacturers are looking for 
ways to increase their pork sausage 
volume and profits. 


Both link and bulk pork sausage 
were sold unwrapped until processors 
saw the advantage of package appeal. 
Now both varieties are being merchan- 
dised in transparent wrappings with 
good results, both in volume and price. 

A recent two-weeks’ store test on link 
pork sausage—loose vs. wrapped— 
yielded interesting, if not surprising 
results. 

Total sales of both wrapped and un- 
wrapped link sausage increased 16 per 





lected for the test. The loose linked 
sausage had been stocked for a year by 
these stores, while only one of the 
stores ever had carried the packaged 
brand, and then only as a demand item 
with little or no display. 


The loose linked sausage was priced 
at 25c lb. The linked sausage in the 
transparent wrapper sold at 14c per % 
lb., or 28¢ lb.—higher by 8c, or 12 per 
cent, then the loose product. 


Four retail meat markets in Brook- 
lyn and Bayside, N. Y., were selected 
for the test, to insure uniform sales 
and display conditions, the sales test 
being conducted for four consecutive 
weeks. The loose linked sausage was 


Se 
Q 


> 
¥ 


DISTINCTIVE PACKAGE IS ALWAYS A SALES ASSET. 


As this illustration shows, a distinctive package, one possessing much sales appeal, 


can be secured with transparent wrappers. 


Manner of arranging links in the pack- 


age, character of label or printed design, size of links and use of a cardboard backer 
can be varied and combined in numerous ways to secure a package that is “different.” 


cent in the two weeks of the test at 
four selected retail markets. 

Transparent-wrapped pork sausage 
sold at 3c per lb. higher than the un- 
wrapped. 

Testing the Eye Appeal. 

The purpose of this test was to de- 
termine the effect on linked pork sau- 
sage sales when Cellophane-wrapped 
Sausage was added to stocks in stores 
handling only loose pork sausage. 

Brands of linked pork sausage of a 
very well-known meat packer were se- 
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carried as usual in all of the stores 
during the entire test period. 


How the Test Was Made. 


During the first two weeks of the 
test two of the stores carried the brand 
in % lb. Cellophane-wrapped units, in 
addition to the bulk sausage. The other 
two stores carried only the bulk sau- 
sage. During the final two weeks the 
procedure was reversed, the other two 
stores carrying the transparent-wrapped 
units as well as loose sausage. 


This plan was adopted to equalize 


weather conditions, advertising or other 
influences which could not be controlled. 
No special selling advantages were 
given the transparent-wrapped units, 
and they were sold at a higher price. 
The loose linked sausage was given just 
as gocd display position in the show- 
case as that given to the wrapped units. 
Results of sales in the four stores 
during the four weeks the test was 
made are shown in the following table: 
SALES OF WRAPPED AND UNWRAPPED 
SAUSAGE. 


Sales Sales 
First 2 weeks. Second 2 weeks. 
Store No. 1. Lbs. Lbs. 
i eee 72.5 None 
Unwrapped ........ 78.5 137.0 
a 151.0 137.0 


10.2 per cent greater sales when wrapped unit 
was on sale. 


Store No. 2. 


Wrapped .........- 36.0 None 
Unwrapped ....... 40.0 57.5 
ree 76.5 57.5 


33.0 per cent greater sales when wrapped unit 
was on sale. 


Store No. 3. 


|, Se None 65.0 
Unwrapped ........ 165.0 116.0 
TO kisses aces Ure 181.0 


9.7 per cent greater sales when wrapped unit 
was on sale. 


Store No. 4. 


WEREEOE cccccceces None 48.0 
Unwrapped ........ 100. 78.0 
DO ccccccscvss 100.0 126.0 


26 per cent greater sales when wrapped unit 
was on sale, 


Sixteen Per Cent Increase in Sales. 


In all stores the total volume of 
linked pork sausage sales increased in 
the two weeks’ period in which the 
Cellophane-wrapped sausage was car- 
ried. 

Total sales in all stores during the 
period of the test when the wrapped 
units were on sale were 16.3 per cent 
greater than when only the loose linked 
sausage was sold. 

In other words, it probably is safe to 
assume that over 16 per cent more sau- 
sage was sold in the brief four weeks’ 
period of the test, due to the introduc- 
tion of the transparent-wrapped units, 
than would have been sold under usual 
conditions with only loose linked sau- 
sage on sale. 

It is interesting to note, also, that the 
transparent-packed sausage was sold at 
3c lb. higher price—therefore bringing 
in a larger proportionate profit. 

Managers in some of the stores were 
dubious at the beginning of the sales 
test, the report states. They said many 
of their customers were in the habit of 
buying two, three or four sausages (by 
piece rather than by weight). But they 
were all very much pleased and sur- 
prised at the results—so much so, in 
fact, that they planned to stock trans- 
parent-wrapped linked pork sausage 
thereafter. 

ood 


Do you watch for the “Sausage 
Page” of THE NATIONAL PROVISIONER? 
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LEADING THE PARADE BACK TO PROFITS 


Build up sales volume and increase profits by 
equipping your ham boiling department with 
ADELMANN Ham Boilers! Modern, efficient 
and labor saving, they insure the production of 
quality products of perfect shape, texture and 

















flavor—hams that insure the maintenance of con- Cl 
stant, profitable volume. ! 
Exclusive features incorporated in every ope 
ADELMANN Ham Boiler provide efficiency and 
and economy. Elliptical yielding springs main- pis 

tain a constant, even pressure on the entire cover d 

and prevent tilting, yet permit ham to expand - 
while cooking. The self-sealing principle per- a 
re ; mits ham to cook in its own juice, greatly im- cyl 
ar mage a — —_—_ od proving quality and flavor. Shrinkage is re- 1 
Ste - | Ni . +4 eat ak Monel duced, labor costs are minimized, sales and in 
eal, in @ comets eee of volume are increased. Use ADELMANN Ham et 
sizes. Liberal trade-in schedules Boilers exclusively to guarantee profits! Write apy 
make it actually profitable to dis- for details today. ger 
pose of worn, obsolete equipment . cha 
and equip with new ADELMANN “ADELMANN — The Kind Your for 
ce aie mn Write for particu- Ham Makers Prefer” be 
to 1 
gas 
AM z 
Val 

; the 
Office and Factory, Port Chester, N. Y. bei 

ry, the 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. inte 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London tim 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities to | 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto be 
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IN STYLE ters 

WHEN If you buy the best trimmings and keep on 

YOUR them cold and keep them dry, we will usu 

Pgs guarantee to give you a seasoning that pla 

PROCESSED MEATS will hold the color a reasonable time and oil 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 




















COMPRESSOR OF NEW DESIGN. 


A refrigerating compressor which 
operates on a new mechanical principle 
and in which there are no piston rings, 
piston pins, crankshafts, connecting 
rods, gears, cams and valves is reported 
in production. The compressor has eight 
cylinders. 


The compression cylinders are bored 
in cylindrical blocks of metal—four 


cylinders being bored in each block. In 
appearance a cylinder block bears a 
general resemblance to the cartridge 
chamber of a revolver. The pistons are 
forged in pairs and are inserted in 
cylinders, the rotation of the cylinder 
block causing the pistons of both blocks 
to work back and forth compressing the 
gas in them. Compression cylinders 
and pistons rotate immersed in oil. 
Valves are not used, discharge ports in 
the plates at each end of the cylinder 
being located in such a manner that as 
the blocks rotate, they pass across the 
intake and the outlet ports at the proper 
time in each cycle. This allows pistons 
to operate within .005 in. clearance of 
cylinder heads, giving greatest volu- 
metric efficiency. 

This new design, which is now in the 
production stage, reduces the weight of 
compressors by 45 per cent and space 
necessary for installation by a like per- 
centage. Vibrations and consequent 
noise is reduced to practically nothing. 
Other claims made for the new design, 
apart from those already mentioned, are 
less power required and less wear due 
to the small number of parts and due 
to the fact that pistons travel in a 
screw-like motion in the cylinder bore. 
—Ice and Refrigeration. 


——-4fe— 
RECLAIMING OIL FOR RE-USE. 


In many refrigerating plants there 
is, no doubt, an opportunity to make a 
substantial saving by installing oil fil- 
ters and reclaiming oil removed from 
evaporating coils and high pressure 
traps. The best low temperature oils 
usually are used in the refrigerating 
plant and the value of oil thrown away 
each year would pay for an approved 
oil filter in a comparatively short time. 

Oil does not wear out or lose its es- 
sential lubricating qualities, a refrig- 
erating expert says in a recent issue of 
“Refrigeration,” and the addition of 
fresh oil, such as may be required to 
prevent the small unpreventable losses, 
will be sufficient to maintain the re- 
claimed oil in excellent condition. 

If an operator of a refrigerating 
plant is in doubt concerning the state- 
ment that properly reclaimed oil does 
not lose its essential lubricating prop- 
erties and does not wear out, his ex- 
pert advises that he write the engineer- 
ing department of the company that 
supplies the oil and solicit their opinion. 
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REFRIGERATION NOTES. 


Headland Ice & Cold Storage Co., 
Headland, Ala., plans rebuilding the 
burned portion of their plant. 


An addition to the cold storage facil- 
ities of the Cairo Ice & Cold Storage 
Co.. Cairo, Ga., is being built. W. D. 
Trammel is owner and manager of the 
plant. 


W. G. Hufford and Neal Kendall of 
Prindle, Wash., have taken over the 
cold storage plant on the railroad 
tracks from Smith and Smith. The 
new firm will be known as the Steven- 
son Cold Storage Co. and will do a 
general refrigerator and cooling busi- 
ness. 

W. R. Bronson and H. C. Curnow 
of Rapid City, S. Dak., have taken over 
the old Rettig Packing Plant at Grand 
Junction, Colo. 


The Pacific Meat Co. plant at N. 
Columbia blvd. and Pennsylvania ave., 
Kenton Sta., Portland, Ore., has been 
damaged by fire to the extent of 
$40,000. 


Little Rock Packing Co.. Little Rock, 
Ark., is erecting a plant addition at 
the foot of E. Capitol ave. It will cost 
about $20,000, including refrigeration. 


fe 
MEAT TRANSPORTATION COST. 


Railroad transportation of fresh meat 
last year cost the packing industry 
something over $43,000,000, according 
to figures issued by the Interstate Com- 
merce Commission for Class I railroads. 


The transportation bill for the food 
industry is put at $800,000,000 for the 
year. This does not include tonnage 
moved on railroads with annual rev- 
enue of less than $1,000,000. If figures 
of truck transportation costs could be 
included the bill would be much higher, 
particularly that for the meat industry. 


Among the larger contributors to this 
transportation bill are: 


Tons. Dollars. 

Fresh meats ... 6,996,693 $48,201,453 
Se ieee 18,009,350 39,900,145 
Wheat .........21,295,294 54,883,629 
Mill products ..11,380,555 17,800,990 

ee 7,291,270 14,478,308 
a re 7,102,277 23,946,990 
Canned goods... 7,887,857 27,809,345: 


Of the various food products shown 
above the meat tonnage was the light- 
est, but with one exception, that of 
wheat, where the tonnage was more 
than three times that for meat, the 
amount of the transportation charge for 
meat is highest. 


a 
CONTINENTAL CAN DIVIDENDS. 


Directors of Continental Can Com- 
pany have declared a quarterly divi- 
dend of sixty cents per share on the 
common stock payable November 15 to 
stockholders of record October 29. The 
50 percent stock dividend recently de- 
clared will be payable on October 25 
to stockholders of record October 15. 
The cash dividend declaration will 
therefore apply to the new shares rep- 
resenting the stock dividend as well as 
to the shares now outstanding. 


PACKAGE SALES APPEAL. 


(Continued from page 12.) 


ton, together with the catch line: 
“It tastes fine all the time.” 


This carton is typical in design of 
many others that have been put into 
use recently, particularly throughout 
Eastern territories. 


In some cases the platter holding the 
cooked product is partly outlined, so 
that a portion of the illustration stands 
up above the top of the cover when the 
carton is opened for display. In all 
cases (Fig. 1) the cut-out portion of 
the cover is proportioned carefully to 
direct the eye to the illustration. 


Covers usually are arranged to ad- 
just at an angle when opened for dis- 
play (Fig. 2) the purpose being to en- 
able the housewife standing in front of 
the showcase to see the design and il- 
lustration without distortion. 


In this particular carton considerable 
care has been taken to obtain a pleas- 
ing balance of color and harmonious 
proportions of design. Fad ideas and 
super-imposing of copy over pictorial 
or vari-colored background has been 
avoided. 


Cost More But Sell More. 


In the two lard cartons illustrated 
the attempt is made to suggest the use 
of lard as a shortening, and to create 
appetite appeal by featuring finished 
products in natural colors on the car- 
ton rather than trade marks, firm or 
brand names. On the Fried & Reine- 
man carton, printed in yellow, red and 
green, is shown a cut of cherry pie in 
natural colors. The Danahy carton, 
printed in the same colors used on the 
display carton, illustrates a cut of 
= pie and a plate of dough- 
nuts. 


Containers featuring illustrations of 
product cooked and ready to serve may 
be a little more expensive, particularly 
from the standpoint of plate costs, than 
some designs that may be less effective 
as merchandising aids. But when these 
cartons do a better selling job, as they 
are said to be doing for packers who 
are using them, the small extra expense 
is of little importance. 


Noise vs. Good Taste. 


As in many forms of advertising, the 
economic conditions prevailing have 
brought into use packaged meat display 
cartons which in striving for attention 
violate all known optical laws—garish 
colors, cartons crammed to the mar- 
gin with text, pictorial non-essentials, 
lettering of a size adequate to advertise 
a locomotive, and styles of type that 
attempt to outshout all competition. 

The present evident switch to the 
standards of good taste, good art work, 
beauty, lettering suitable to the prod- 
uct, and the effort to make the contain- 
er a direct selling agent and tie it up 
more closely with good merchandising 
practice—all these steps are in the 
right direction. 

Results are bourid to show in greater 
consumer acceptance of product so dis- 
played. And, if product quality is 
right, it means more stable and perma- 
nent customers, which after all is what 
the meat manufacturer is seeking. 
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GGS packed in SELF LOCK- 

ING Cushion Cartons are not 
chained down to current market 
prices; you can get an extremely 
liberal premium above the market. 
That’s because this package makes 
EGGS LOOK like they are WORTH 
MORE money. It clearly conveys 
the atmosphere of class, of su- 
periority—and folks have always 
been glad to pay EXTRA for these 
features. 





EXTRA PENNIES 








Standardize on SELF LOCKING 
Cushion Cartons and enjoy extra 
pennies profit on every dozen. 


PROFIT 


WHEN You USE 7HIS CARTON 
A Few Well Known Users 


Free samples gladly sent upon 
request. 


Swift & Company 


Armour and Company 


Wilson & Co. 
Morris & Co. 


Cadahy Packing Co. 


National Tea Co. 


American Stores Co. 
Young’s Market Co., 


Inc. 


Southern Grocery Stores, 
Inc, 

Economy Grocery Stores 
Corp. 

The Kroger Grocery & 
Baking Co. 


Washington Co-op. Egg & 


Poultry Assn. 


Beatrice Creamery Co. 


= Fairmont Creamery 
0. 


Golden State Milk Prod- 
ucts Co. 


Bordens Farm Products 
Co. 


Bowman Dairy Co. 
Land-O’-Lakes Creamery, 


ELF-LOCKIN 
EGG <iQj> CARTONS 


SELF-LOCKING CARTON CO. 
589 E. Illinois St. CHICAGO Phone Superior 3887 





*““HALLOWELL” 
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Attractive, colorful lithographed cans certainly 
create an impression of quality. Today, neither 
the dealer nor the consumer wants merchandise 
of any kind that is not packed in an attractive 


container. For years Heekin has served packers 
with lithographed cans for every requirement. 
Today Heekin personal service is ready to assist 
you in making your present can more beautiful 

- more attractive for the purchaser. Write 


for information. 


The Heekin Can Co. 


Cincinnati, Ohio 





Pat. applied for 


Fig. 1208 “‘Hallowell’’ Slatted Truck 
Just the truck for handling bulky hams and the like. 
Slats are welded to solid steel truck platform; at top 
to flanged frame. Push handles either end. Welded 
throughout—hot-dip galvanized. Easy to keep clean. 


Get Bulletin 449 


STANDARD PRESSED STEEL co| | 


BRANCHES 
BOSTON 
CHICAGO 
DETROIT 

















sT.Lovis 








JENKINTOWN, PENNA. NEWYORK 
BOX 550 
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A Page for the Packer Salesman 


Getting the Business 


More Discussion on Sales Methods 
When Quality Arguments Fail 


HE packer salesman who can offer 
g pet products when they are not 
plentiful is in an advantageous sales 
position. 

But he must: find other sales argu- 
ments when quality products are plen- 
tiful, and consumers have not been edu- 
cated to prefer some brands to others. 

In the following letter a packer sales- 
man continues the discussion on sales 
procedure started on the Packer Sales- 
man’s Page in the September 29 issue 
of THE NATIONAL PROVISIONER, to be 
adopted when the quality argument does 
not click. He writes: 


Editor THE NATIONAL PROVISIONER: 


I was particularly interested in the 
letter from a packer salesman published 
in the September 29 issue of THE 
NATIONAL PROVISIONER. In this the 
statement was made that “with proces- 
sing in the meat packing plant tending 
toward standardization, there is today 
probably less difference in the quality 
of products from different plants than 
was the case a few years ago.” 

This is a situation that has con- 
fronted me for some time. My terri- 
tory is served by about 10 packing 
plants and 5 or 6 sausage manufactur- 
ers. Standard of quality averages very 
high, and more and more retailers, it 
is apparent, are showing less prefer- 
ence for particular brands, one seem- 
ing to sell about as readily as another. 
Price, of course, is the important con- 
sideration in many sales, but quality 
has become of secondary importance as 
a sales argument. 


I do not mean by this that retailers 
and consumers are not interested in 
quality, for they are. As a matter of 
fact, I think both retailers and con- 
sumers are more exacting in this re- 
spect here than in many other sections 
of the country. The point is that with 
practically all packers and sausage 
manufacturers offering high quality 
products, the packer salesman does not 
have any particular sales advantage be- 
cause he can also offer meats in this 
class. Quality is the one thing in meats 
the retailer is most sure of and which 
is offered to him most frequently. 


Makes Friends by Helping Customers. 


Under such conditions, service be- 
comes of great importance, but even 
here one plant has little or no advan- 
tage over another. All render good 
service and do their utmost apparently 
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to please the retailer in any possible 
way. 

Where is the packer salesman to turn, 
therefore, for ammunition to build and 
hold business in the absence of any 
plant efforts to create consumer de- 
mand ? 


In the packer salesman’s letter above 
referred to, the suggestion was made 
that under circumstances such as these, 
evidence of progressiveness at the plant 
can be turned to accownt by the men 
doing the selling. This is true, I think, 
but this does not take the place of the 
quality product argument, and probably 
it was not the writer’s intention that 
it could. 


Efforts to be helpful to the retailer 
are also valuable, particularly when con- 
structive aid leading to increased vol- 
ume and profits is given. Good will is 
a sales asset at any time, regardless 
of the quality product situation, and 
nothing is more valuable in creating 
good will than doing those things which 
put money in the customer’s pocket. 


And, of course, in this connection the 
packer salesman must avoid giving 
offense, sometimes difficult when many 
different types of personality must be 
dealt with, and refrain from actions 
that reflect on him or the firm. 


Actions That Cause II] Will. 


I know of one case where a packer 
salesman lost a good account because 
he parked his car directly in front of a 
retail meat store entrance and thereby 
inconvenienced a good customer. In 
another instance trying to date the 
pretty cashier caused trouble for 
another packer salesman. Soliciting 
business when customers are present 
or asking to use the telephone over 
which orders are received are actions 
some retailers dislike. 


If the packer salesman cannot main- 
tain or increase his tonnage by straight 


sales arguments he must adopt other 
tactics, which in most cases means he 
must get down to a more personal re- 
lationship basis with his customers, and 
use his ingenuity more actively than he 
has been accustomed to do. 





I dislike to think that the progress 
made in meat selling methods may 
sometime go by the board, and that 
personality may again become the domi- 
nant factor in meat sales. Indications 
may point to such an eventuality, but 
I am inclined to think it may never 
materialize. The time is not far dis- 
tant, I believe, when some packers in 
every section of the country are going 
to furnish sales ammunition by making 
more than casual efforts to build con- 
sumer demand for their products. When 
that time arrives the meat selling sit- 
rhe, is very sure to change material- 
y. 

Yours very truly, 
PACKER SALESMAN. 
~ fe 


COST TO OPERATE SALES CARS. 


A packer salesman recently wrote to 
THE NATIONAL PROVISIONER as follows: 

“T am a packer salesman and use my 
own car on the territory, being allowed 
5c per mile by the company for every 
mile driven on business. After a care- 
ful check for over a year, I find 5c per 
mile is not sufficient to cover the cost 
and I have been trying to get a higher 
per mile allowance. 


“In this I have been unsuccessful, the 
sales manager pointing out that it costs 
only 5c per mile to operate the type of 
car the company provides for its sales- 
men. If I want to drive a larger and 
more expensive car than the company’s 
sales model, I must bear the additional 
expense, he says. 

“Will you please tell me the usual per 
mile allowance given packer salesmen 
who drive their own cars, and whether 


or not it is usual to base this refund 
on the cost to operate small cars.” 


It is very doubtful if there is any 
“usual per mile allowance” for packer 
salesmen who drive their own cars. 
Conditions vary too much to justify any 
such standardization. Some packers 
allow as little as 3.5c per mile to packer 
salesmen who drive their own cars. The 
allowance may be as high as 8c in other 
cases. 


As a matter of fact, there seems to 
be a trend toward discouraging the use 
of private cars in meat sales work. The 
possibilities for dissatisfaction and fric- 
tion in the sales force, such as is evi- 
denced by the salesman’s letter here 
quoted, is one of the principal reasons 
why many packers prefer that salesmen 
use cars furnished by the company. 

In this particular case if the com- 
pany, by supplying cars for its sales- 
men, can secure their transportation for 
5c per mile, it is not difficult to appre- 
ciate why they should be reluctant to 
increase the cost because a particular 
salesman chooses to operate a car that 
costs more to run. 

If the salesman feels he must “keep 
up with the Joneses” that, of course, is 
his business. But he ought not to feel 


that the company should pay for making 
an impression. 
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Meat Industry Activities 


New City Packing & Provision Co., 
Chicago, Ill., has leased a three-story 
and basement building at 147-149 S. 
Water st. and will make extensive al- 
terations for the purpose of enlarging 
its meat business. Complete refriger- 
ating machinery and equipment for 
meat processing will be installed. 


Armour and Company is contemplat- 
ing erection of a new beef killing build- 
ing at 48rd & Packers ave., Chicago. 
Tentative plans call for five story and 
basement building, 100x240 ft., rein- 
forced concrete construction.  Esti- 
mated cost $1,000,000. 


Charles Kuhn, Inc., Jamaica, N. Y., 
has been incorporated at $10,000 to 
deal in meats. 


Corkran-Hill Co., Inc., Baltimore, 
Md., is planning alterations and addi- 
tion to present plant facilities. 


El Paso Packing Co., Inc., El Paso, 
Tex., has increased capitalization from 
$10,000 to $100,000. 

The FERA has approved application 
of the city of Logan, Utah, for erection 
of a municipal slaughter house to be 
constructed at an estimated cost of 
$16,000. 

Wolf Glick Co., Inc., 330 Johnson 
ave., Brooklyn, N. Y., will erect a kill- 
ing and processing plant at the above 
address. Plans call for erection of one 
story brick and concrete building. 

Illinois Meat Co., Chicago, Ill, has 
changed capitalization from $507,500 to 
32,075 shares of par value stock. 

Orofino Mercantile Co., Orofino, Ida- 
ho, is planning erection of a slaughter 
house. 

Cudahy Packing Co. is remodeling 
hog killing building at its Kansas City 
plant. A seventh story will be added 
to the present six story building. 

Reynolds Packing Co., Union City, 
Tenn., is adding two packing and ship- 
ping coolers to present meat packing 
facilities. 

Final plans are now being prepared 
for remodeling and addition to plant of 
Seitz Packing & Mfg. Co., St. Joseph, 
Mo. 


Vette & Zuncker, 220 N. Green st., 
Chicago, Ill., is changing capitalization 
from $250,000 to 4500 shares of par 
value stock. 

. A. Rovman, 208 Spruce st., Philadel- 
phia, Pa., will erect a meat packing 
plant at 324-26 Randolph st. 

Wolverine Packing Co., 1340 Winder 
st., Detroit, Mich., has been incorpor- 
ated at $25,000 by James F. Housey 
and others. 

Plans are being laid for a new plant 
to replace the plant of the K. & B. 
Packing Co., Denver, Colo., recently de- 
stroyed by fire. 

Eastern Provision Co., 480 Broad- 
way, Bayonne, N. J., has been incor- 
- porated with 1000 shares of no par 
value stock. Will deal in meat prod- 
ucts. 

John Marhoefer has assumed man- 
agement of Heidelberg Meat Products 
Co., Terminal bldg., Waukegan, III. 

The Provision Co., Columbus, Ga., 
will erect an addition to present facil- 
ities. 

Rath Packing Co., Waterloo, Iowa, 
will make alterations to their power 
plant facilities. 
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Wahl & McNew, 
dealers and 


wholesale meat 
sausage manufacturers, 
have been succeeded by F. K. Wahl, 
1370 Obispo ave., Long Beach, Calif. 


Weil Packing Co., Evansville, Ind., 
has announced construction of a two 
story addition, 80x80 ft. brick rein- 
forced construction. 

Work is now starting on the two- 
story brick addition to the plant of the 
Consolidated Beef & Provision Co., 100 
S. Exeter st., Baltimore, Md. 

R. E. Pratt, Sulphur Springs, Tex., 
is opening a meat packing plant to be 
known as the East Texas Packing Co. 

John Mahler has purchased the C. M. 
Brown packing plant at Mt. Sterling, 
Ky. Plant will be completely remod- 
eled and equipment installed to handle 
all varieties of fyesh, cured and smoked 
meats. 

Euel Carrington has established a 
sausage and bologna factory on his 
farm at Ingram, Wis. A. J. Barney is 
in charge of sausage manufacturing 


processes. 
eX ad 
WORKING HOURS EXTENDED. 


Further extension of tolerance hours 
up to 53 a week has been granted by 
the NRA to packers and canners pro- 
cessing and canning meat products for 
government account. The extension is 
for 30 days, up to and including No- 


vember 9, 1934. The original order for 
an additional tolerance of hours was 
issued by the recovery administrator on 
June 13, 1934, with further extensions 
in August and September, each for 30 


day periods. 
—~—4e-—_- 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended Oct. 6, 1934: 





PORK. 

Week Week Nov. 1, 

ended ended 1933 to 

Oct.6,  Oct.7, Oct.6, 

1934, 1933. 1934, 

bbls. bbls. bbls. 

, 0 es ree owas 70 2,532 
United Kingdom ........ ene 20 1,489 
ee eee 50 794 
Wee TREES .cccccccesee sees 299 

BACON AND HAMS. 
Mibs. Mlbs. M lbs. 
TEE - snduatevarecesens 884 2,427 115,998 
United Kingdom ........ 884 1 "780 105,795 
OO 2 eee 6eee 646 7,551 
. SO 169 
CE daecuccccsccecceos 217 
Other countries ......... meee 2,266 
LARD. . 

Mibs. Mlbs. M Ibs 

OE nctczcevcsceceuce 6,415 8,618 350,961 
U nited Kingdom .. 6,104 4,985 261,722 
re 12 3,573 75,328 
Sth. and Ctl. America 20 oom 8,737 
West Indies .........00- 279 60 5,145 
GE ckvvccccsesecocce ose0 oun 7 
Other countries ......... 22 

TOTAL PXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 

From Bbls. Mibs. M lbs. 
fe eer wees 157 1,413 
DL councecuvecceeense when Sane 223 
New Orleans .....cccces. ormes one 294 
DL Ninadccecesescess “hee 727 4,463 
PE oesne ceceveteene — peace 21 
Total week ....ccccceses eine 884 6,415 
Previous week .......... ones 2,237 5,527 
DW Oa ioe cv edeeus 70 605 4,191 
Cor. week 1933 ........ 70 2,427 8,618 


SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO OCTOBER 6, 1934. 


1933 to 1932 to De- 
1934. 1933. Increase. crease. 
Pork, M Ibs.... 506 1,664 1,158 
Bacon and hams, 
We . tccaccs 5,999 71,353 44,646 — 
Lard, M Ibs.. “30, 961 427,157 — 76,196 


Beef and Mutton Awards 


Further contracts under which pack- 
ers are slaughtering cattle, calves and 
sheep and boning and canning the meat 
for government account were awarded 
on October 5. Operation under the new 
contracts began October 6 and will con- 
tinue for 30 days. 


Owing to a sharp reduction in the 
government’s emergency buying pro- 
gram for cattle and calves, and diver- 
sion of operations to state relief plants, 
awards showed sharp decline from those 
of a month earlier, totaling only 8,366 
cattle and 7.000 calves daily. 


On October 10 announcement was 
made of additional awards under sched- 
ule 102 for processing cattle and can- 
ning beef, totaling 5,683 head daily. 


Awards were made to Armour and 
Company at six slaughtering points, to 
Swift & Company at Chicago and to 
Wilson & Co. at three points. In addi- 
tion to the canning operations of these 
companies, awards for canning were 
made to Illinois Meat Company, Chi- 
cago; Libby, McNeill & Libby at Chi- 
cago and Fort Worth; Rutherford 
Food Prod. Corp., Kansas City; Rat- 
cliff Pure Food Products Co., Fort 
Worth; Sterling Canning Co., Chicago. 

On October 11 telegraphic bids were 
requested for the boning of frozen beef 
quarters and frozen veal sides and for 
the canning of beef and veal. These 
were opened on October 12. 


Plans of the F. S. R. C. are to have 
all boneless beef and veal canned as 
soon as possible. Some frozen beef 
hindquarters and frozen veal sides may 
be distributed to relief agencies, but 
it is expected that most of the beef 
forequarters will be boned and canned. 

Awards for slaughtering sheep and 
canning mutton totaled 64,710 head 
=. Contracts for slaughtering and 

ing 


chil were made with the following 
companies: 
No. 
head daily. 
Armour and Company, 9 points............ 39,0380 
Borne Pkg. Co., Los Angeles .............. 300 
Coast Packing Co., Los ye EE 300 
Cornelius Bros., Los 0 ae 1,500 
} may Bu Pkg. Co., BD BED ccwcvvecesvece 600 
og" eeieeepgeieaa iets 500 
Globe Phe. ig. BA EEE cocncesscevces 300 
Goldring Pkg. Co., ee Rs 9 550 be60ae'e 500 
Hauser Pkg. Co., "Los Ee 1,500 
Archie McFarland & Sons, Salt Lake...... 500 
H. Moffat Co., San Francisco ............ 750 


National City Pkg. Co., National City.... 

Pacific Land & Cattle Co., Imperial...... 700 
San Antonio Meat Co., Pomona 
Geblesser Bros., Portland .....cccccsccces 
Sterling Meat Co., Chicago ................ 
Swift & Company, 6 points .... 
Union Pkg. Co., Los Angeles ............ 
Wilson & Co., 5 points 


PD evavetccorntecneradsesseeessbdsces 


In addition, 
made to: 





canning awards were 


No. 
head daily. 


Agar Pkg. & Prov. Co., Chicago.......... 5,000 
American Pkg. & Prov., Ogden.......... 1,700 
Green Canning Co., Chicago Cakisibeweceiees 3,500 
ROBT, BORN GE BM o ccc ccccccccccices 5,930 
H. Moffat Co., San Francisco pagan en wens 750 
National Fruit Canning, Seattle ........ 2,500 
Ratcliff Food Products Corp. 


Fort Worth.. 5.000 
Hygrade Food Products ‘orp Lacsseaseeees ; 10,000 
Hauser Pkg. Co., Los Angeles............ 7,000 

Considerable quantities will be canned 
by packers listed above as slaughter- 
ing, not only for the above canners but 
for product to be canned in their own 
plants. 
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Provision and Lard Markets 


Trade Fairly Active—Market Irregular 
—Undertone Steady—Hog Run Fair 
—Hogs Backing and Filling—Cash 
Lard Trade Satisfactory—Meats Slow 
—Sentiment Friendly. 

Market for hog products backed and 
filled over a modest range the past 
week, but the undertone was steady. 
Lard was slightly better than the previ- 
ous week. Liquidation was less in evi- 
dence, and although there was sellling 
from longs at times on the action in the 
grain markets and disturbed political 
news from abroad, sufficient demand 
through commission houses and cash in- 
terests was apparent to absorb the sell- 
ing and maintain values. 


Hogs were barely steady, with com- 
plaints of slowness in the meat trade. 
These induced some selling, but lard 
continued to labor under the influence 
of a comparatively moderate new pro- 
duction, decreasing stocks, and a satis- 
factory cash trade. As a result, senti- 
ment in speculative quarters was 
friendly. At no time was there any 
particular pressure on lard in evi- 
dence from packinghouse quarters. 


The grain crop report displayed little 
change from what had been antici- 
pated. Corn figures were lowered 
68,000,000 bushels from a month ago, 
again emphasizing that feedstuffs will 
be scarce a little later on, and feeding 
costs maintained or increased. 


Lard Stocks Decline. 


Part of the bullishness in hog prod- 
ucts is predicated upon the feedstuffs 
situation, although traders are not 
losing sight of the comparatively 
smaller numbers of hogs and cattle in 
the country compared with a year ago. 


Lard stocks at the seven leading 
western packing points at the end of 
September were 100,628,467 lbs., a de- 
crease during the month of 31,451,969 
lbs. These compared with 134,347,858 
lbs. a year ago, when the stock de- 


creased 19,647,575 lbs. during Septem- 
ber. 


Official production of lard in August 
this year was 78,125,000 lbs., against 
129,045,000 lbs. the previous year, and 
a five-year August average of 108,- 
693,000 lbs. 


Average live cost of hogs during 
August was 5.31c, against 4.31 in July 
and 3.98c in August last year. Aver- 
age yield was 74.36 per cent against 
74.52 per cent and 75.18 per cent re- 
spectively. Average live weight was 
231.36 lbs. in August, against 232.60 
lbs. in July and 242.69 lbs. in August 
last year. Number of hogs slaughtered 
under federal inspection in August this 
year was 2,641,187 head, against 
3,476,715 head in August, 1933. 
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WEEKLY REVIEW 


Hog Prices Decline. 


Average weight of hogs received at 
Chicago last week was 234 lbs., against 
237 lbs. the previous week, 244 lbs. a 
year ago and 249 lbs. two years ago. 
Top price of hogs at Chicago this week 
ranged between 6.60 and 6.25c, the 
latter figure prevailing at mid-week. 
At the outset of the week average price 
of hogs at Chicago were 6.05c, against 
6c a week ago, 5c a year ago, 3.70c 
two years ago. 


Considerable was heard during the 
week of the corn-hog program of the 
Government. Secretary Wallace said 
that if there is no corn-hog control pro- 
gram in 1935, there will be an increase 
in the average corn acreage of probably 
20 per cent over the normal for 1932- 
1933. With ordinary weather such an 
acreage would bring gravely disturbing 
eventualities. He said this would 
mean a 2,800,000,000 bushel corn crop, 
whereas the prospective livestock popu- 
lation now about in line with domestic 
consumption would represent an ex- 
pected demand for corn of 2,200,000,000 
bushels. Such a situation is to antici- 
pate without AAA control, a surplus 
corn crop of 600,000,000 bushels which 
would put us back to the 1932-1933 
situation, he said. 


A poll of the farmers on their atti- 


tude toward a continuation of the pro- 
duction control plan is being conducted 
throughout the Corn Belt, and balloting 
in nine states showed 171,459 farmers 
in favor of continuation in 1935, while 
102,459 voted against it. 


PORK—Demand was fairly good at 
New York and the market was firm. 
Mess was quoted at $29.00 per barrel; 
family, $27.00 per barrel; fat backs, 
$24.00@25.00 per barrel. 


LARD—Market was steady and de- 
mand fair at New York. Prime west- 
ern was quoted at 7.65@7.75c; middle 
western, 7.55@7.65c; city, 7%c; tubs, 
1044@10%c; refined Continent, 8c; 
South America, 8%c; Brazil kegs, 8%c; 
compound, car lots, lle for export; 
smaller lots, 11%c; domestic compound, 
4¢ more. 


At Chicago regular lard in round 
lots was quoted at 5c over October; 


loose lard, 10c over October; leaf lard, 
25¢ over October. 








See page 30 for later markets. 








BEEF—Demand was fairly good, 
and the market was firm at New York. 
Mess was nominal; packer, nominal; 
family, $18.00@19.00 per barrel; extra 
India mess, nominal. 








Hog Cut-Out Credits Decline 


OWER green product values resulted 
in less satisfactory cut-out returns 
on quality hogs this week when com- 
pared with a week ago. Prices of the 
grades on which this test is run showed 
little variation from those of last week 
but values of some of the major green 
cuts pulled down returns. 


While receipts were only slightly 
larger than those of a week and smaller 


than a year ago, the supply was heavy 
in the light of demand which was slow 
and weak. A comparatively small per- 
centage of long-fed old-crop hogs were 
included in the runs at Chicago, there 
being few butchers scaling over 240 lbs. 
Most of the receipts consisted of light 
and light to medium weights, em 
among which was a generous supply of 
well fattened kinds. The supply of pigs 


Regular hams 
Picnics 


Boston butts 
Rk eee ee ee eee 
Bellies, light 
Bellies, heavy 
Be BOGE Sosccecccsscwevecevecencosenesece<oc's 
Plates and jowls 
aoe leaf 


. S. lard, rend. wt. 
Spareribs 
Regular trimmings 
Feet, tail, neckbones 







Total cutting value (per 100 Ibs, live wt.)... 
Total cutting yield 


Crediting edible and inedible offal values to 


and very light hogs was less than in 
previous weeks. 

Receipts at the seven principal mar- 
kets totaled 232,200 hogs during the 
first four days of the current week 
against 226,100 in the like period a 
week ago and 249,500 a year earlier. 
Top for the week at $6.40 was paid on 
Tuesday with the low top of $6.15 made 
on the closing day of the period. The 
average price declined day by day from 
the high of $6.05 on Monday to the low 
of $5.75 on Thursday. 

The following test is worked out on 
the basis of live hog costs and green 
product values at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE, representative 
costs and credits being used. Quality 
hogs giving good yields are figured in 
the test. 


160 to 180 180 to 220 220 to 250 250 to 300 
lbs. lbs. Ibs. Ibs. 
91.87 $1.89 $1.87 $1.87 
48 -46 44 -40 
.53 5 53 .53 
1.53 1.39 1.24 1.06 
1.59 1.58 1.15 36 
pane 45 1.22 
ome .33 57 
21 26 -26 34 
20 -20 -20 -20 
1.21 1.32 1.21 1.10 
13 13 13 13 
32 .30 -28 -28 
.06 06 06 -06 
$8.13 $8.12 8.15 8.12 
68.00% 69.00% 70.50% 71.50% 


the above totals and deducting from these the 


cost of well finished live hogs of the weights shown, plus all expenses, the following results 


are secured: 


Loss per cwt. 
Loss per hog 


$ .36 $ .56 $ .65 $ .61 
-61 1.12 1.32 1.68 
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MODERN SHORTENING METHODS. 
(Continued from page 15.) 


Results with Votator. 

It is possible by the use of this ma- 
chine to incorporate any inert gas, such 
as carbon dioxide or nitrogen, into the 
chilled and creamed shortening instead 
of air, and the rate of chilling is so 
intensified as to produce better color 
results. 


While it is true that oxidation of oils 
and fats is slower at the lower temper- 
atures at which finished shortening is 
held, yet it is also true that this cream- 
ing of shortening after chilling is the 
final process after refining, so that this 
finished shortening may be confined 
thus in intimate contact with a consid- 
erable volume of air, approximately 21 
per cent of which is oxygen. Substitu- 
tion of an inert gas for air in this 
process therefore appears extremely de- 
sirable. 

Packaging. 


Within the past few years there has 
been a tremendous change in packag- 
ing. 

Cartons.—Tin pails, which were pre- 
viously used almost exclusively for 
small packages, have been partially re- 
placed by cartons. The adoption of 
cartons started with the one pound 
(butter size) cartons, and vegetable 
shortening producers were skeptical for 
a long time about even these one-pound 
containers. They were adopted at first 
more generally as pure lard containers 
rather than for vegetable shortening. 


The more general introduction of re- 
frigerated display cases in retail gro- 
ceries undoubtedly has assisted in mak- 
ing possible the general adoption of 
cartons. And just as soon as the one- 
pound size began to be accepted there 
came an amazingly rapid demand for 
twos, fours and eights. 


Cartons are a good cheap package. 
They may be prepared with grease- 
proof bags, which will tend to prevent 
oxidation and which may be sealed 
practically air tight. A vacuum is, of 
course, out of the question with car- 
tons. 


Tin Containers.—Ordinary tin con- 
tainers with crimped tops, sometimes 
called summer covers, and loose covers 
were not very good from a stability 
standpoint. The contact of the short- 
ening with the metal and the flux on 
the seams may have tended towards 
destabilizing. Most containers were far 
from being air tight. Yet well made 
tight tins, sealed under vacuum, are a 
high-class package, and properly pre- 
pared shortening will keep exception- 
ally well therein. 


Steel Barrels.—Wooden barrels and 
tubs were standard containers for 
vegetable shortening for many years, 
although steel containers found earlier 
favor as an oil container. Heavy, 
sturdily-built, removable head contain- 
ers have been used for some time for 
vegetable shortening, lard, etc., for lo- 
cal deliveries and short hauls, on a 
strictly returnable basis. The heavy 
tare weight of this package prohibited 
its wider use for shipment to more dis- 
tant points. 

At the present time there is a strong 
tendency to swing to lighter barrels, 
more comparable in tare weight with 
wooden packages. It appears that the 
industry is now turning to this type of 
package almost as rapidly as it swung 
from tins to cartons. 

These lighter steel packages are now 
not only being produced at close to the 
weight of a wooden barrel, with far 
greater strength and flexibility, but 
they may be suitably coated with an 
extremely permanent, perfectly sani- 
tary coating which removes effectively 
all of the hazards of promoting oxida- 
tion. 

Unlike the wooden barrel, this pack- 
age may be made perfectly tight, elimi- 
nating danger of oxidation from with- 
out. Also, removal of the head is the 
work of just a moment, by the most 
unskilled laborer, leaving the barrel in 
perfect condition, to be instantly sealed 
up as easily as the head was removed; 
whereas removing the head from a 
wooden tierce or barrel requires the 
service of a skilled operator, involving 
partial dismantling of the barrel and, 
generally, loss of product during the 
operation. 

Heading up of the barrel and reopen- 
ing is too arduous a task to be under- 
taken when only part of the contents 
are consumed, so the head generally 
remains off, resulting in unsanitary con- 
ditions in the customer’s establishment. 
Even when wooden barrels are silicated, 
the loss from soakage and wastage over 
steel barrels is variously estimated at 
from 1 to 3 pounds. Nor does the baker 
or other large customer relish the wood 
splinters and silica solids which may 
be included in scraping out the inside 
of wooden barrels. 


The general popularity achieved by 
light 100-pound drums of the type 
which required crating may also be suc- 
ceeded by the more rugged fractions of 
the coated steel barrel with the quickly 
removable heads, whieh require no 
crating and are not so subject to seam 
splitting and to heads jarring off with 
attendant loss of product and the crea- 
tion of unsanitary conditions. 

These drums are strong enough to 
require no crating. Their increased 
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cost over the lighter drums and large 
cans is largely offset by reduced cost of 
handling, saving in crates and in prod- 
uct. 


So the case in favor of steel barrels 
appears to be as follows: 


1. Better appearance for the pack- 
age. 

2. Better sanitary conditions in han- 
dling in the customer’s plant, and in- 
creased keeping quality for the product. 


3. Ease and saving of packing; and 
ease of handling in the customer’s 
plant. 


4. Better resale value of the used 
container for the customer. 


“VEGETABLE OILS IN FOOD MAND.- 
FACTURE,” an 8-page illustrated treatise, 
covering technical and mechanical operations 
in handling and refining vegetable oils, man- 
ufacture of vegetable shortening and mar- 
garine. Published by The National Provi- 
sioner, Chicago, price 50 cents. 
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WOOL SALES INCREASE. 


The shorter combing, finer quality 
territory wools are receiving a number 
of bids and some sales are being closed. 
Graded French combing 64’s and finer 
territory wools in original bags are 
selling at around 70c, scoured basis, 
while clothing and short French comb- 
ing wools bring 65@67c. Graded 
French combing 58’s, 60’s, % blood, 
territory wools, are bringing 68@70c 
scoured basis. Wool quotations for the 
week follow: 


Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing.......... 23 24 
Ohio & Penn., fine delaine............ 29 30 
Ohio & Penn., 14-blood, combing...... 30 31 
Ohio & Penn., %-blood clothing...... 25 26 
Ohio & Penn., % combing............ 30 31 
Ohio & Penn., 4% combing .......... 29 30 
Ohoi & Penn., % clothing............ 27 28 
By: Wb GEE, scccbevebeceidvecees 27 28 
Territory, clean basis— 
5 RS ee eee ere 75 
Fine, fine French, combing........... 72 
Fine, fine medium, clothing.......... 67 


%4-blood, staple 
Co eee ee 
%4-blood, staple 
low, \%-blood 


Texas, clean basis— 


Choice, 12 months 
Average, 


Se 

i] 
6599989 
Sesasan 
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HOG WEIGHTS AND COSTS. 


Average weight and cost of hogs 
purchased at 10 of the principal public 
markets of the United States by pack- 
ers and shippers during August, 1934, 
with comparisons, are reported by the 
U. S. Department of Agriculture: 


Aug., 1934. July, 1934. Aug., 1933. 
2 ¢g ¢e8 ¢ 
S$ £8 Ss 
ste. ot Be see 
B o& B Sh BE oh 
Chicago ....... 250 $5.89 248 $4.49 258 $3.97 
OC ee 226 5.65 221 4.16 239 3.91 
Fast St. Louis. 211 6.12 212 4.54 221 4.21 
Fort Worth ... 205 5.92 216 4.23 (1) (1) 
Kansas City .. 218 5.61 214 4.18 237 3.81 
GUAGE .ccccces 246 5.17 251 3.94 274 3.4 
Sioux City .... 253 5.15 253 3.98 278 3.6 
So. St. Joseph.. 222 5.27 217 4.17 244 3.77 
So. St. Paul... 259 5.23 267 3.91 266 3.47 
TPNGE veduens 221 5.42 216 4.04 (1) (1 


(1) Not available. Market News Service was 
temporarily suspended. 
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LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Oct. 1, 1934, to Oct. 10, 1934, totaled 
1,853,520 Ibs.; tallow, none; greases, 
none; stearine, 28,400 Ibs. 


The National Provisioner 
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Tallow and Grease Markets 


TALLOW—Situation in the tallow 
market at New York the past week 
showed very little change, prices holding 
around 5%c f.o.b. for extra for the 
best levels of the upward movement. 
There were some indications that the 
edge might be off the market for the 
time being. During the week there was 
trading at times at the 5%c level, but 
demand was not aggressive. This was 
not unexpected, following the free buy- 
ing of late, but on the other hand there 
were intimations that offerings, while 
not being pressed, were a little larger 
than they have been recently. Some 
producers were trying to move further 
quantities at these levels. Whether or 
not any setback in the price would find 
these sellers withdrawing from the 
market remains to be seen, but the 
least that can be said is that the mar- 
ket is far from being a weak one. 


At New York special was quoted at 
5c; extra, 5%c f.o.b.; edible Tc 
nominal. Fifteen tanks of extra tallow 
sold at 5%c delivered. There were 
fairly liberal arrivals of South Ameri- 
can tallow during the week at 5c c.i.f. 
New York, duty to be added. 


At Chicago, market on tallow was 
firm, with trade quiet largely due to 
limited offerings. Inquiries were fairly 
good for both prompt and later deliv- 
ery. At Chicago, edible was quoted at 
6%c; fancy, 54ec; prime packer, 54@ 
54%c; special, 5c; No. 1, 4%c. 

At the London auction 740 casks 
were offered and 599 sold at prices un- 
changed to 6d higher than the previous 
sales. Mutton was quoted at 21s 6d@ 
r+ 6d; beef, 21s@22s 6d; mixed, 18s 6d 

1s. 


At Liverpool, Argentine beef tallow, 
October shipment, was up 3d at 21s 9d. 
Australian good mixed at Liverpool, 
October shipment, was unchanged at 
22s 6d. 

STEARINE—Market was quiet and 
barely steady at New York. Oleo was 
quoted at 9%@10c. At Chicago, mar- 
ket was rather quiet and about steady. 
Oleo was quoted at 94c. 

_OLEO OIL—While interest was rou- 
tine, some business appeared to be 
under way this week and the market 
was fairly steady. Extra at New York 
was quoted at 1042@11c; prime, 10@ 
llc; lower grades, 10c. 

At Chicago, the market was rather 
quiet, but very steady in tone. Extra 
was quoted at 11c. 

LARD OIL— Market was rather 
quiet at New York, but prices held 
steadily. No. 1 was quoted at 7%c; 
No. 2, 7c; extra, 8c; extra No. 1, 7%c; 
prime, 12%c; winter strained, 8c. 








See page 30 for later markets. 








NEATSFOOT OIL—Routine condi- 
tions again prevailed with the market 
about steady. At New York, extra was 
quoted at 8c; No. 1, 7%c; pure, 12c; 
cold pressed, 16%4c. 


Week ending October 13, 1934 


WEEKLY REVIEW 


GREASES—Only a modest business 
was traceable in greases in New York 
the past week. Tone of the market 
was very steady, but demand locally 
was not active. At the same time, it 
was indicated that competition from 
outside supplies was apparently holding 
firmer ideas of sellers in check and 
supplying consumers with some of their 
requirements. With buyers and sellers 
apart for the time being, there was a 
tendency to look on pending develop- 
ments. Tallow was holding at the best 
levels of the upward movement, while 
soapers were reporting a good business 
in the finished product. 

At New York, yellow and house were 
quoted at 54% @5%c; A white, 54%@ 
5%c; B white, 54% @5%c; choice white, 
55@5%e nominal. 

At Chicago, greases were very firm, 
but trade was not large due to limited 
offerings. Inquiries were fairly good 
for prompt and future deliveries. At 
Chicago, brown was quoted at 4%c; 
yellow, 45%c@4%c; B white, 5c; A 
white, 54c; choice white, all hog, 5%c. 


By-Products Markets 


Chicago, Oct. 11, 1934. 
Blood. 
Unground dried blood quoted at $3.00 


per unit of ammonia. 
Unit 
Ammonia. 
Sn Re EO OE ET ee 10 
TE inc s.ccecccetenenesaessavecse G¥F-b0 


Digester Feed Tankage Materials. 


Demand continues slow. High grade 
nominally $2.00@2.25. 
Unit Ammonia. 


Unground, 10 to 12% ammonia.$2.00@2.25 & 10cn 
Unground, 8 to 10%............ 2.25@2.50 & 10cn 
i Bee ae 2.00 


Dry Rendered Tankage. 
Trading slow and market weaker. 
IIard pressed and exp. unground per 


OE WEE, o.c.ck.ca0ceeuanbsnes $ .40@.42% 
Soft prsd. pork, ac. grease & quality, 
t @35.00 


@30.00 


Packinghouse Feeds. 
Market steady with last week. 


Carlots. 


Digester tankage meat meal, 60%....$ bere 
Meat and bone scraps, 50%.......... 40.00 


Steam bone meal, 65%, special feed- 
HOR. DEF COMe cccccccccccccesccesvece g \ 
Raw bone meal for feeding........... 25.00 


Fertilizer Materials. 
Trading continues rather slow. 
Hi tankage, i 
a. women Te 
— tankage, ungrd., low gd., 


OM cccccccccccccccceccccececccece 13.00 
WeSC MAGEE wccccccecescccccsesscccsece 2.40 


Bone Meals (Fertilizer Grades.) 
Market rather dull. Prices nominal. 
Steam, ground, 3 & 50............. $17.00@18.00n 
Steam, unground, 3 & 50........... 15.00@17.00n 
Horns, Bones and Hoofs. 


Little change; prices largely nominal. 


Horns, according to grade........... $55.00@85.00 
Mfg. shin bones ......cccccececccees 55. 185.00 
Cattle BOOM ccccccccccccvccccccceces 18. 20.00 
TOM WEBB ccccacsccesccvvcssevesves 12.00@14.00 

(Note—Foregoing ices are for mixed carloads 


of unassorted mat ls indicated above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $16.00. 


Per ton 
TD. WOOEE - cceccccccéicccocescecesson $ 9.00 
CE GUNG nice secccvccocceccesesnse 18.00 
Sinews, Plesles .ncccccccccccccccses 10.00 
BONE BUUEE o vcctseccncssotecescecees 16 17.00 
Cattle jaws, skulls and knuckles.... 16.00 
Hide trimmings (new | are 8.00 
Hide trimmings (old style) ......... 110.00 
Pig skin scraps and trim, per Ib.... 4%@5c 


Animal Hair. 


Buyers and sellers apart. Market 
dull and prices nominal. 


Summer coil and field dried.......... & c 
Winter coll Gried ....ccccccccccccccces 1 1\%e 
Processed, black, winter, per Ib....... 6 6140 
Processed, grey, winter, per Ib........ 5 5%o 
Cattle switches, each*................ 1%@ 2c 
*According to count. 
nn ee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Oct. 9, 1934. 

Ground tankage has been selling at 
$2.50 and 10c and unground at $2.25 
and 10c f.o.b. local shipping points, but 
it is hard to move tankage at these 
prices as buyers are scarce. 

The last sale of ground dried blood 
was at $2.75 per unit of ammonia f.o.b. 
New York and buyers’ views are under 
this price. 

Trading in packing house by-products 
such as tankage, blood, etc., is very 
light at present. 








PACKINGHOUSE BY-PRODUCT YIELDS. 


The estimated yield and production of by-products from slaughters under 
federal inspection in August, 1934, with comparisons: 


Average wt. Per cent of 


per animal. live weight. 
ra BOR OB 
ab mw nb coal 
-Ss_: > -S : 
tor to ray to 
Fe] ) I ) 
485 < z38 < 
Lbs. Lbs. Pet. Pet. 
Edible beef fat? .....34.06 30.93 3.62 3.37 
Edible beef offal..... 30.80 30.78 3.27 3.36 
Cattle hides ......... 62.38 60.94 6.62 6.65 
Edible calf fat?...... 1.45 1.54 0.80 0.78 
Edible calf offal...... 6.23 7.61 3.46 3.87 
SOE encdowsasewsiede 33.60 29.69 14.83 12.83 
Edible hog offal..... 6.70 7.08 2.96 3.06 
Pork trimmings ...... 14.60 15.59 6.47 6.74 
Inedible hog grease?.. 2.82 3.07 1.24 1.33 
Sheep edible fat!.... 1.66 1.53 2.02 1.94 
Sheep edible offal.... 2.00 1.95 2.42 2.47 
1Unrendered. *Rendered. 





> —__—_———- Production ———-—— 
s & ¢ 
8 S . . 
on = + s 
ne ie g S 285 
ie 6 be ” ms S75 
n 7a: : : os 
tas x bo & S2 to to ra ws 
568 ESE = = os 
<5 4an < < aq 
M lbs. Mibs. M ibs. M Ibs. Pet. 
325,825 26,620 28,795 27,441 103.08 
294,300 21,699 358 27,308 125.85 
600,734 44,937 51,474 54,474 121.22 
8,233 534 639 784 146.82 
35,672 2,553 2,702 3,874 151.74 
1,514,958 108,693 129,045 78,125 71. 
01,7 21,568 24,743 18,680 86. 
585 47,424 58,726 41,023 86.50 
127,458 8,878 10,500 8,108 91. 
27,151 2,268 2,265 2,328 102.65 
32,522 2,952 3,076 2.966 100.47 
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SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 11, 1934.— 
Cotton oil climbed into new high prices 
for the season following publication of 
the government’s sensational September 
consumption report this morning show- 
ing over 435,000 barrels, which is gen- 
erally admitted to be the highest on 
record. It is estimated that 35 to 40 
per cent of this year’s estimated pro- 
duction has already been consumed i 
the first two months of the new season. 
7%c lb. bid in most directions with 
mills holding crude for higher prices. 
Refined oil still below cost and quota- 
tions nominal. 


Memphis 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Oct. 11, 1934. 
Crude cottonseed oil 7c Ib. for Valley; 
forty-one per cent protein cottonseed 
meal, $33.50. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Tex., Oct. 11, 1934.—Prime 
cottonseed oil, 74%4c lb.; 43 per cent 
meal, $40.00; hulls, $15.00. 


~~ 4 - 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., October 10, 1934. 


Cottonseed meal scored a good ad- 
vance in a dull market that opened 
lower but was quick to respond to better 
outside markets. Sales, however, were 
limited due to the scarcity of offerings. 
December and March sold early at 20@ 
25c higher with March later at $34.50 
and December at $33.80, the highs of the 
day. While $34.50 for March was not 
obtainable at the close, there appeared 
to be a fair underlying buying interest 
at near this figure. Interest continues 
in the distant months with October hold- 
ing firm at about unchanged prices. The 
close was dull but steady at gains of 
25c to 80c. 

Cotton seed prices were affected by 
higher meal and while trading was 
quiet, final prices were unchanged to 
0c higher. 

rr 


CRUSHERS’ CODE HEARING. 


Public hearing on a proposed code of 
fair competition for the cottonseed 
crushing industry will be held on Oc- 
tober 15, at the Hotel Peabody, Mem- 
phis, Tenn. There are 496 cottonseed 
crushing mills, all in cotton growing 
states. 


The proposed code provides that a 
market news service for cottonseed 
‘shall be established under the control 
of a disinterested agency, with all 
prices for seed and for cottonseed prod- 
ucts to be posted in a conspicuous place 
on the mill property, and reported 
promptly to the agency. The agency 
would be charged with giving adequate 
publicity to such prices and with cal- 
culating a composite price for the prod- 
ucts of a ton of cottonseed, thus mak- 
ing it possible to determine readily the 
gross margin between the price of seed 
and the value of its products. 
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The proposed code also provides that 
by a majority vote of their state com- 
mittee, the oil mill in each state may 
make mandatory within that state the 


purchase of cottonseed on United 


States standard grades. 


A code authority composed of the 
chairmen of the several state and 
regional committees would be set up 
under the code for its local administra- 
tion. The state committees would be 
— in each state or region by the 
mills. 


The code authority and the several 
state committees would be given the 
usual powers and duties for code en- 
forcement and, in addition, the au- 
thority would make a survey of mill ca- 
pacity together with cost of processing 
and efficiency of mill operation and 
make recommendations to the Secre- 
tary looking toward reduction, limita- 
tion, or relocation of mill capacity. 

Unfair trade practices as outlined in 
the code were enumerated in THE 
NATIONAL PROVISIONER of September 
22, 1934, page 26. 
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MARGARINE PRODUCTION UP. 


Preliminary census figures place oleo- 
margarine production in 1933 at 244,- 
477,335 lbs. valued at $17,333,534. This 
compares with a production of 231,191,- 
599 lbs. valued at $25,689,080 in 1931. 
This shows an increase in production of 
approximately 6 per cent but a drop 
in value of more than 32 per cent. 

While employment rose from a mini- 
mum of 742 wage-earners in February 
to 981 in November, 1933, the general 
monthly average for the year was 840, 
against 1,043 for the year 1931. Wages 
paid were $855,479 in 1933 against 
$1,352,161 in 1931. These figures show 
a decrease in average monthly employ- 
ment of approximately 20 per cent and 
a decrease in pay of more than 21 per 
cent from the 1931 report. 

Comparative statistics for the two 
years follow: 

Total products made in the margarine 
industry— 


1933. 1931. 
Number of establishments. 16 32 
Wage-earners (average for 
FORE) ccccccccvcscceseve 840 1,043 
TED. -cxkteeccudsescensces $855,479 $1,352,161 
Cost of materials, con- 


tainers for products, 
fuel, and purchased elec- 


tric energy $8,311,995 $15,269,214 


Products, total value ... ‘gists’ 620 $22,817,501 
Oleomargarine and other 
a $9,433,450 $14,793,457 
Other products ........<. $3;332,170 $8,024,044 
Value added by manufac- 
We - xansessecdeoessceus $4,453,625 $7,548,287 


Total products made in the margar- 
ine and all other margarine-making in- 
dustries— 


1933. 1931. 
Oleomargarine and other 
margarines— 
Total pounds ........ 244,477,335 231,191,599 
Wetel WRIMG .ccccccece $17,333,534 $25,689,080 
Made in the oleomargarine 
industry— 
WEED cccccccccuscess 125,470,270 124,735,246 
TD. 6r06¢4nciveonves $9,433,450 $14,793,457 
Made in the meat packing 
industry— 
0 ew errr 84,058,303 90,019,921 
WEEE daceccciacnniends $5,287,213 $9,102,430 
Made as secondary prod- 
ucts in other industries— 
PERE ccccecccsesescs 34,948,762 16,436,432 
ee eae $2,612,871 $1,793,193 
~~ fe 


HULL OIL MARKETS. 


Hull, England, Oct. 10, 1934. — (By 
Cable.)—Refined cottonseed oil, 16s 6d; 
Egyptian crude cottonseed oil, 14s 6d. 


COTTON OIL TRADING. 
COTTONSEED OIL—Demand for 
spot oil was fairly good at New York 
and the tone continued firm, with fu- 
tures. Crude oil was quoted at 7@7%c 
across the belt. 


Market transactions at New York: 


Friday, October 5, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


MNS iisks- caw Sawa Ske “eee S: oak 
ee 2 805 804 800 a 810 
IN ak soi eicresek Lemay bene 798 a 808 
Dec. 12 804 786 800 a 805 
MS as wicks 6 803 795 800 a 805 
eae eee 802 a 812 
Mar. .... 40 820 799 812 a 814 
OS ar rare age 814 a 824 
ay 10 835 814 828 a 831 
Sales 70 contracts; crudes, 7c bid. 
Saturday, October 6, 1934. 
ONG Sacco cee n otuae Copal ined B. conms 
ee 1 803 803 800 a 805 
BI cacao: seiccee Aaa ater a 808 
Dec. 5 800 800 799 a 801 
BU eehnc, suns? Garcae tie 799 a 803 
ake: “oko staan were 802 a 812 
Mar. 3 816 811 811 a trad 
BME corns; eat. mea owaon 0a 820 
ME Sioe. «cme dnd moos 824 a 828 
Sales, 9 contracts; crudes, 7c bid. 
Monday, October 8, 1934. 
EE A TL AEE TM CE Ss 
ae 1 814 814 807 a 815 
| ee ar eee 800 a 810 
Dec 9 807 795 802 a 805 
per 5 812 799 803 a 807 
I ee ee ee 805 a 812 
Mar. 56 823 807 815 a trad 
MENTE. Soicd) “See sone ware 818 a 828 
May 19 841 833 833 a trad 
Sales, 90 contracts; crudes, 74% @7 4c. 
Tuesday, October 9, 1934. 
OE vcicc. Seve eeee wie wees a 
ee 1 797 797 790 a 800 
IND: .20:'6: digs seiofahsee saoteratar eked 785 a 790 
DOG. secs 18 800 780 788 a trad 
EN: Soca eis 7 800 788 787 a 789 
a Soe “Scartinc oan ated 787 a 800 
| Oe 29 813 793 800 a 798t 
SS ER eee 800 a 820 
| ae 9 830 815 815 a trad 


Sales, 64 contracts; crudes, 74%c nom- 
inal. 


Wednesday, October 10, 1934. 


Ce eC a a 
eee 5 790 790 790 a Bid 
ae 2 795 795 800 a 810 
| oe 9 795 790 798 a 801 
: SS ere 9 801 790 799 a 804 
I é.sie.& see-S's “eieeew, wale 800 a 814 
Mar. .... 39 813 800 812 a 811 
SEN 5.3: <sswiay otcaes ereins 812 a 824 
ay 21 829 819 826a 830 


Sales, 85 contracts; crudes, 7@74c. 
Thursday, October 11, 1934. 


M. Ga-atee” see 835 819 825 a.... 
ML kaw s ecate 830 816 833 a 838 
roi cy aie 838 813 834 a 838 
| See 837 837 8385 a 845 
ee 848 822 847 a 848 
ME sic Goats 863 842 863 a.... 








See page 30 for later markets. 








MEATS FOR SMOKING. 


Proper preparation of meats before 
they go into the smokehouse is neces- 
sary for best results.’ Standard prac- 
tices are reviewed in “Pork PACKING,” 
The National Provisioner’s latest book. 


The National Provisioner 
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Vegetable Oil Markets 


Trade Fairly Active—Price Movements 
More Irregular—Undertone Firm— 
Cotton Crop Larger—Crude Steady 
—Cash Oil Firm—Cash Trade Satis- 
factory—Bullish Cottonseed Report 
Anticipated. 

Operations in cotton oil futures the 
past week were not quite as large as 
recently, but daily turnover continued 
on a good scale. Prices moved more 
irregularly, with less of a disposition 
to follow the advance, due to a slightly 
larger cotton crop estimate, and heavi- 
ness in allied and outside markets. 


These weaker outside markets dis- 
turbed political conditions abroad, and 
renewed weakness in sterling brought 
about more or less selling and realizing 
in oil and aided the setback from the 
season’s best levels. The oil market 
was stubborn to selling, and as soon as 
commission house buying was renewed, 
with stronger outside markets follow- 
ing intimations that the administration 
still leaned towards higher commodity 
price levels, oil steadied quickly. Un- 
dertone was firm. 


There was little within the market 
itself to account for any of the selling. 
The break undoubtedly strengthened the 


technical position of the market, as 
under the persistent buying of late, 
there were indications of an overbought 
condition developing. 


Cash Trade Good. 


Reports from cash circles were sat- 
isfactory. Trade appeared to be fairly 
good, and a bullish government report 
on September consumption was antic- 
ipated, with estimates ranging as high 
as 375,000 to 400,000 bbls. for the 
month. There appeared to be a little 
increase in hedge pressure at times, 
part of which may have come against 
seed purchases, as the cotton crop ap- 
parently is being ginned very rapidly. 

Official ginnings to October 1 were 
some 4,958,000 bales, out of a crop of 
9,443,000 bales, compared with 5,908,000 
bales ginned to this time last year, out 
of a crop of 13,047,000 bales. 


WEEKLY REVIEW 


The government crop estimate did 
not come up to expectations, and, there- 
fore, had been more or less discounted. 
The government grain crop report was 
about as expected on all grains. The 
corn estimate of 1,417,000,000 bushels 
compared with 1,485,000,000 bushels the 
previous month, 2,344,000,000 bushels a 
year ago, and a five-year average of 
2,516,000,000 bushels. Stocks of old 
corn on farms were estimated at 13.1 
per cent of the crop or 264,873,000 
bushels. 


Lard market, while irregular with 
grains during the week, displayed a 
steady undertone. Hogs were barely 
steady, top at Chicago easing to 6.25c. 
The hog run was not large, although it 
compared more favorably with a year 
ago. The indications are that lard pro- 
duction is not excessive. Outlook for the 
new oil crush this year is considerably 
below a year ago, so that eventually, 
there must be an improvement in the 
statistical position of both lard and oil. 


Crude Markets Fairly Active. 


Crude markets were moderately ac- 
tive, with reports of sales at 7 and 7%c 
during the week. Offerings were not 
free and were held firmly, and subse- 
quently the market was quoted at 7@ 
7%e across the belt. 


Reports were current at one time that 
the government would ease up some- 
what on cotton production restrictions 
next year and possibly allow for a crop 
of 12,000,000 to 13,000,000 bales. This 
was subsequently denied, as far as 
acreage control was concerned. How- 
ever, there was more or less of a gen- 
eral disposition to look for more con- 
structive advices on commodity prices 
from Washington between now and 
election day. 


The European situation came in for 
more attention, but this was hardly a 
factor in the oil market, the latter being 
a domestic proposition. Should the sit- 
uation grow tense however, it would 
bear watching in that it might have in- 
fluence on the lard market and conse- 
quently sympathetic effect upon oil. 

COCOANUT OIL—A rather modest 
consumer inquiry and a slight easing 
in copra prices brought about an easier 
tone in this quarter. At New York, 


tanks were quoted at 83%4@38%c. At 
the Pacific Coast the market was quoted 
at 83@3%c. 

CORN OIL—tThere were reports of 
business along the Atlantic coast during 
the week at from 6.5@6.10c, equal to 
about 7.40c landed. Sellers reduced 
their ideas %c to 7%c f.o.b. the West, 
but buyers had withdrawn. 

SOYA BEAN OIL—Market was quiet 
and about steady, with sellers asking 6c 
f.o.b. the West. 


PALM OIL—African oils were nom- 
inal at New York. There was gossip 
of a possible holding movement in new 
oil in west Africa, but confirmation 
was lacking. Sumatra oil was quoted 
around 8c New York, but there ap- 
peared to be little or no business. 


PALM KERNEL OIL—Market was 
purely nominal at New York and quoted 
at 2%@8c bulk in bond. 

OLIVE OIL FOOTS—Trading was 
routine and the market was quoted un- 
changed at New York at 74@7éc. 

: - aire! OIL—Market nom- 
inal, 

SESAME OIL—Market nominal. 


PEANUT OIL—Buyers and sellers 
appeared to be apart in their ideas. At 
New York, bids were reported in the 
market at 6%@7c, but mills were ask- 
ing 7%6c. 

— += fe 


N. Y¥. VEGETABLE OIL RATES. 


Changes in freight rates on vege- 
table oils, cake and meal within the 
state of New York have been made, 
effective October 38. The intrastate 
ruling generally bases the new rates on 
a mileage basis, with rates from one 
point to other points equidistant being 
the same. A special commodity rate 
will no longer be a age to these 
products, but they wil charged for 
on a percentage of the first class rate, 
the effort being to eliminate discrimina- 
tion in the interest of uniformity. Meal 
rates from the South in interstate com- 
merce are 18% per cent of the first 
class rate, oil is 9 per cent and foots 
11 per cent. In some cases it is re- 
ported that the new state rates rep- 
resent a higher charge, but in others 
they are lower. 








Many of the leading 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H. Hammond Company “Gn” 
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Week’s Closing Markets 











THURSDAY’S CLOSINGS 


Provisions. 


Hog products turned upwards, aided 
by grain strength, renewed inflationary 
talk and favorable Washington com- 
ments on commodity prices, but hogs 
were easy, top at Chicago being $6.15. 


Cottonseed Oil. 

Cotton oil bulged to new season’s 
highs on _ general buying, outside 
strength, bullish government cottonseed 
report and light crude offerings. Seven 
cents was bid in all sections for crude. 
September consumption was 435,000 
barrels, making consumption the first 
two months of the season 537,000 bar- 
rels against 473,000 barrels the same 
time last year. 


Tallow. 
Tallow, extra, 5%c f.o.b. 


Stearine. 
Stearine, 95% @10c lb. 


Thursday’s Lard Markets. 

New York, Oct. 11, 1934.—Lard, 
prime western, $7.70@7.80; middle 
western, $7.60@7.70; city, 74@7%c; 
refined Continent, 8@8%c; South Amer- 
ican, 8% @8%c; Brazil kegs, 8% @8%c; 
compound, car iots, llc. 


fe | 
MORE HOGS IN GERMANY. 


Hog numbers in Germdny on Sep- 
tember 4, 1934, reached approximately 
25,000,000 head, 4 per cent above the 
number on the same date of 1932, and 


only 1 per cent below the record num- 
ber reported on September 1, 1931, ac- 
cording to a cable to the Foreign Agri- 
cultural Service of the U. S. Depart- 
ment of Agriculture. No estimate has 
been published for the same date of 
1933. In December of that year, how- 
ever, hog numbers were 4 per cent 
larger than on the same date of 1932. 


The 8 per cent decrease in the num- 
ber of sows in farrow in September of 
this year, compared with 1932, shows a 
disposition to reduce numbers to a 
‘slightly lower level. All young pigs 
and hogs over 6 months, exclusive of 
breeding stock were larger in Septem- 
ber this year than on the same date 
of 1932, although not so large as in 
1931. The total number of brood sows 
and of those in farrow on September 
4, 1934, according to different age 
groups, were as follows with percent- 
age of 1932 in parentheses: brood 
sows 6 months to 1 year, total 470,000 
(91 per cent); in farrow, 229,000 (90 
per cent); brood sows over 1 year, total 
- 1,484,000 (95 per cent); in farrow, 769,- 
000 (92 per cent). 

Young pigs under 8 weeks numbered 
6,345,000 and were approximately the 
same as on the same date of 1932, while 
young pigs of 8 weeks to 6 months 
numbered 10,591,000 and were 2 per 
cent above the same date of 1932. 
There was an increase of approximately 
13 per cent in hogs over 6 months, other 
than breeding animals, which bears out 
earlier forecasts of relatively heavy 
slaughter this fall. 
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BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, Oct. 12, 1934. 
General provision market steady but 
dull; demand for everything very poor; 
demand for lard lessening. 


Thursday’s prices were as follows: 
Hams, American cut, 86s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; belli ies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; spot lard was quoted 40s 9d. 


ii 


BRITISH PROVISION IMPORTS. 


Liverpool provision imports during 
September, 1934, reported by Liverpool 
Provision Trade Association: 


September, 

1934. 

Bacon (including shoulders) cwts......... 6,923 
eG EL. knack oackesweereeg awe bus o4.0b ate 19,763 
By CHRD 60 ciiidces ss ceescsteerewensadees 1,078 


The approximate weekly consumption 
ex Liverpool stocks is given below: 


Bacon, Hams, Lard, 

cwts. cwts. tons. 

Rs Te cccccesdonss 1,609 4,774 234 

BA, THEE sc cvvevovcssecs 2,929 7,298 616 

Ge, BEE ccccccceeess 3,443 8,423 447 
—— fe —— 


JULY MEAT CONSUMPTION. 


Federally-inspected meats apparently 
available for consumption during July, 
1934, with comparisons, as reported by 
the U. S. Bureau of Agricultural Eco- 
nomics: 


Consumption, Per capita, 
Ibs. Ibs. 
BEEF AND VEAL, 
Sie, TE co cescctccees 440,000,000 3.5 
SE, TE cccceccccess 423,000,000 3.4 
PORK (INC. LARD). 
Behy, MBE sccccccccccs 494,000,000 3.9 
SEF, THEB cccccccccccs 576,000,000 4.6 
LAMB AND MUTTON. 
Dele, WE ccescvevcces 47,000,000 0.38 
TRF, WEB .ncccccsccece 51,000,000 41 
—_@——__ 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Oct. 6, 1934: 


Point of 
origin. Commodity. Amount. 

Argentine—Canned corned beef ...... 68,400 Ibs. 
GINO ccc ccccccecocecccesccse 2,722 Ibs. 
CRE —UNOED ccc cecccccccecccccce 1,170 Ibs. 
Denmark—Liverpaste ............-.00. 500 Ibs 
England—Ox tongues ................ 163 lbs 
I nae okie Kero e'0:0'0.00 6'4-6:.60n 500 lbs 
Germany—Sausage ..............-.05. 3,524 lbs 
i, ov eceedeenisacel saa ee 232 1 
GORTNGM—EOOM ccc cc ccccccccccccces 459 lbs 


France—Liverpaste ..............-..6:. 635 Ibs. 
Hungary—Sausage ...........0...0000- 


ES eee 728 Ibs. 
PE Kveocecaguciessdeweneeees 6,718 lbs. 
SEED kik to's wise vieesiepna eh b0we 01 


Norway—Meat balls ................-- 
Norway—Liverpaste ............-..... 
Poland—Ham 

Sweden—Sausage 
Ureguay—Guaaet corned beef ........ 244,800 Ibs. 


a 
ACCURATE COST RECORDS. 


In order to keep accurate cost records 
it is necessary to know how much the 
various cuts gain or lose in cure. This 
information is given in “PoRK PACK- 
= The National Provisioner’s new 





LARD AND GREASE EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York, during 
the first four days of the current week 
totaled 933,150 Ibs. of lard and 59,000 
Ibs. of meat. 


Lard exports from the United States 
for the full week ended October 6 
totaled 6,415,570 lbs. against 8,617,657 
lbs. for the same week in 1933. For the 
acker year to date, exports of lard 
ave totaled 350,961,416 lbs. against 
427,157,805 Ibs. in the like 1932- 33 
period. 


Bacon and ham exports for the week 
ended October 6 totaled 884,000 lbs. 
against 2,427,100 lbs. for the same 
period last year. For the packer year 
to date, exports of these products 
totaled 115,998,830 lbs. against 71,352,- 
930 lbs. for the identical period from 
November 1, 1932, to October 6, 
1933 


Lard exports from Chicago to United 
Kingdom not included in these figures 
were 1,026,000 Ibs. 


~~ 
N. Y. HIDE FUTURE PRICES. 
Saturday, Oct. 6, 1934—Old Con- 


tracts—Close: Dec. 6.40@6.60; Mar. 
6.55n; sales none. Closing 5 higher. 
Standard—Close: Dec. 17.50@7.60; 


Mar. 7.75@7.85; June 8.05@8.08; Sept. 
8.37@8.42; sales 20 lots. Closing 1 
lower to 7 higher. 

Monday, Oct. 8, 19834—Old Contracts 
—Close: Dec. 6.40 n; Mar. 6.55 n; sales 
none. Closing unchanged. 

Standard—Close: Dec. 7.62 sale; 
Mar. 7.75@7.80; June 8.05@8.08; Sept. 
8.85@8.45; sales 20 lots. Closing 2 
lower to 12 higher. 

Tuesday, Oct. 9, 1984—Old Contracts 
—Close: Dec. 6.30 b; Mar. 6.45 n; sales 
none. Closing 10 lower. 

Standard — Close: Dec. 7.40@7.75; 
Mar. 7.60b; June 7.95 sale; Sept. 8.25 
@8.30; sales 26 lots. Closing 10@22 
lower. 

Wednesday, Oct. 10, 1934—Old Con- 
tracts—Close: Dec. 6.20 n; Mar. 6.35 
n; none. Closing 10 lower. 

Standard—Close: Dec. 7.35 b; Mar. 
7.60 b; June 7.85 sale; Sept. 8.15@8.20; 
sales 73 lots. Closing unchanged to 10 
lower. 

Thursday, Oct. 11, 1934—Old Con- 
tracts—Close: Dec. 6.40 n; Mar. 6.55 n; 
sales none. Closing 20 higher. 

Standard — Close: Dec. 7.45@7.55; 
Mar. 7.70@7.80; June 8.05 sale; Sept. 
8.35 sale; sales 48 lots. Closing 10@20 
higher. 

Friday, Oct. 12, 19834—Holiday. 
Saturday, Oct. 18, 1984—Holiday. 
ioe 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended October 6, 1934, were 
5,050,000 lbs.; previous week, 4,953,000 
lbs.; same week last year, 4,662,000 lbs.; 
from January 1 to October 6 this year, 
178,725,000 lbs.; same period a year ago, 
176,164,000 Ibs. 

Shipments of hides from Chicago for 
the week ended October 6, 1934, were 
6,314,000 lbs.; previous week, 7; 310, 000 
Ibs.; same week last year, 5, 703, 000 Ibs.; 3 
from January 1 to October 6 this year, 
218,429,000 Ibs.; same period a year ago, 
204,192,000 Ibs. 


The National Provisioner 
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Hide and Skin Markets 


Chicago. 


PACKER HIDES—There was a fair 
week’s business done in packer hides, 
a total of around 135,000 hides having 
moved so far, this including 7,000 by 
the Association and about 6,000 steers 
at close of last week. Prices were 
steady for all descriptions except 
branded cows; a few branded cows sold 
early at steady price, with a larger 
movement later at a half-cent decline. 

Later, prices on- the Exchange turned 
up 10@20 points and a car of branded 
cows was sold by the Association at the 
price obtained early. Following this, 
numerous bids were reported on that 
basis for Exchange delivery purposes; 
packers want the same price from tan- 
ners, with the latter bidding at the 
half-cent decline. This results in a 
two sided market. Steers of all de- 
scriptions are fairly firm. 

Native steers last sold in straight 
weights basis 942c for heavies; at close 
of last week, 5,000 all lights sold at 
814c, steady basis, with 800 heavies out 
of this lot at 9%c, or %ec up. About 
24,000 extreme light native steers 
moved early this week at 7c, steady, 
with price paid Association for a car 
late last week. 


Butt branded steers were a popular 
description but some packers hold only 
a few; total of 9,900 sold at 9c, steady. 
About 7,000 Colorados were reported at 
8c, steady. Total of 3,300 heavy 
Texas steers brought 9c, steady. Light 
Texas steers quotable 8c paid previous 
week, Extreme light Texas steers 
quoted around 6%2@7c, nom. 


One packer sold a car heavy native 
cows early at 8c, steady. About 35,000 
light native cows moved at 7c, steady 
price; tanners bidding 6%c late this 
week, which has been declined. About 
6,000 branded cows sold early at 6%4c, 
steady; later two packers sold 35,000 
at 6c, or 4c down, while other packers 
declined this figure, and a car sold 
later at 6%4c. 


SMALL PACKER HIDES — The 
small packer market has suffered for 
some time from the plentiful supply 
of big packer light cows and branded 
cows; very little interest in small packer 
take-off unless hides are priced very 
attractively. Local small packer all- 
weights, free of drought hides, quoted 
nominally 6424@7c for native steers and 
cows, with branded %c less; various 
sales of outside small packer lots at 
%@%c under these prices recently, de- 
pending upon location and proportion 
of drought hides. 

Local small packer association sold 
2,000 light native cows at 7c, and 2,000 
branded cows at 614c, early this week, 
Sept.-Oct. take-off. Later, one car ex- 
treme light native steers sold at 7c, 
car light native cows at 7c, and car 
branded cows at 6%4c, Sept.-Oct. hides. 


FOREIGN WET SALTED HIDES— 
The South American market has been 
rather quiet on standard steers, al- 
though some odd lots of light stock 
have been moving. Last sale of Ar- 
gentine steers was at 58% pesos, equal 
to 9c, c.i.f. New York; Uruguay steers 
last sold equivalent to llysc. One lot 
. sg frigorifico light steers sold at 

C. 


Week ending October 13, 1934 


COUNTRY HIDES—With the easier 
market on packer branded cows, offer- 
ings of country hides are more liberal 
but the market is slow; most collec- 
tors cannot afford to sell at the prices 
obtainable for selections. About four 
cars light average all-weights were re- 
ported early at 5c, selected, delivered 
Chicago, trimmed; 5c is best bid at 
present, with %c more usually asked. 
Heavy steers and cows dull around 4'4¢, 
nom. Buff weights quoted around 5c, 
nom., with 4%c best bid at present. 
Extremes reported sold at 5%c, and 
6c appears to be full top. Bulls around 
38@3%c, nom.; glues 3%@3%c._ All- 
weight branded 4@4%c, flat, less Chi- 
cago freight. 


CALFSKINS — As previously re- 
ported, a total of about 165,000 packer 
calfskins moved late last week, mostly 
Sept. take-off but one packer included 
some Aug. heavies; preferred northern 
point heavies, 942/15-lb., sold at 12%ec, 
River point heavies at 114%c; and lights 
under 944-lb. at 10%c. All packers 
were involved. 

Two cars Chicago city 8/10-lb. calf- 
skins were sold by one collector early in 
week at 8c, the bid price, and this is 
available for more at present; the 
10/15-lb. are in better shape than the 
lights, with 10c last paid and reported 
obtainable. Outside cities, 8/15-lb., 
quoted around 84%@8%c; mixed cities 
and countries 742@8c, nom.; straight 
countries about 64%c. Chicago city light 
calf and deacons last sold at 65c and 
quotable about on that basis. 


KIPSKINS—As previously reported, 
one packer moved 20,000 Sept. north- 
ern native kipskins late last week at 
94%c. Another packer’s Sept. native 
kips are gone, presumably booked. A 
third packer sold 11,000 Sept. kipskins 
at close of last week, at 944c for north- 
ern natives, 84ec for northern over- 
weights, and 7c for branded. 


A collector sold a car of Chicago city 
kipskins early this week at 84c, 
steady; some _ over-weights moved 
earlier at 7%2c. Outside cities quoted 
around 8@8c, nom.; mixed cities and 
countries about 7%c; straight countries, 
6@6%4c. 

One packer sold Sept. production, 
about 9,000, regular slunks at 55c; an- 
—s packer moved 3,000 Sept. same 

asis. 


HORSEHIDES — Horsehides about 
unchanged, with good city renderers 
quotable around $2.25@2.50, mixed city 
and country lots $2.00@2.25; No. 2’s 
at 50c less. 


SHEEPSKINS — Dry pelts quoted 
nominally 9%@11%c for full wools, 
short wools at half-price. Not many 
packer shearlings coming in at pres- 
ent; the No. 1’s are in fairly good de- 
mand, with other descriptions slow. 
Market generally quoted on basis of 
last sales of big packer shearlings, No. 
1’s at 35c, No. 2’s at 25c, and clips 15c. 
No. 1’s suitable for beaverizing pur- 
poses can readily be sold at 50@55c, 
running around one inch wool. Recent 
sales of pickled skins were made at 
$3.00 per doz. straight run of packer 
production and this figure reported 
available for good stock; however, qual- 
ity getting poorer and some buyers’ 


ideas not over $2.75 per doz. at Chi- 
cago. New York market quoted around 
$3.00 to possible $3.25 per doz. straight 
run, with graded skins quoted from 
$2.25 to $3.50. Packer lamb pelts 87% 
@90c per cwt. live lamb, or 65@75c 
each; outside small packer lambs 40@ 


50c each. 
New York. 


PACKER HIDES—Packers well sold 
up earlier to end of September, with 
last trading at 10c for Sept. native 
steers, 9c for butt branded steers and 
844c for Colorados; steers appear to be 
steady. A few all-weight cows offered 
at 7c, and bulls at 6c. 

LATER—Total of 4,000 Oct. native 
steers sold at New York at 10c, steady 
price, several packers involved. 

CALFSKINS—Calfskin market ap- 
pears to be fully steady. Collectors sold 
a car 5-7’s at 85c, and a car 7-9’s at 
$1.05, steady prices; asking $1.90 for 
9-12’s. Packer 5-7’s quoted around 95c, 
nom.; three cars of heavier packer skins 
sold at $1.15 for 7-9’s, and $2.00 for 
9-12’s, also steady; 4,000 packer heavy 
kipskins 17-lb. up sold at $2.50. 

———%o—__ 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Oct. 12, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 12. week. 1933. 

Spr. nat. 

_ ee 10 @10%n 10 @10%n 10 @10%n 
Hvy. nat. 

ae 9%@ 9% @ 9% @10 
Hvy. Tex. 

@ 9 9 10 
Hvy. butt brnd’d e Se 
a pte @ ou g B% e18 

vy. . strs. 
Ex-light Tex. “ 

GE: cis-vipes 6%4@ 7 64@ 7 8 
Brndd cows. 6 6% 6% 8 
Hvy. nat. cows 8 8 8%ax 
Lt. nat. cows @i7 7 9 
Nat. bulls... 6 6 6n 
Brnd’d bulls. 5 5 5 
Calfskins ...10%@12% 10%@12% 14%@19 
Kips, nat.... 9% 9 l4n 
Kips, ov-wt. 8% 8i4n 13n 
Kips, brnd’d. 7 7n 1in 
Slunks, reg.. 55 60 70 75 
Slunks, hris.35 40 30 40 40 @50 


Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts. 64%@ 7n 64@ 6% 8%@ 9n 
Branded .... 6 64% 6 6% 8 8in 

Nat. bulls... 54@ 6 5%@ 6n 
15% 

carpe hae n 


Brnd’d_ bulls. 5n 5n 
Calfskins ... 8 10 84 @10 ine 
Kips 8 8% 12%@13 
Slunks, reg. .35 45n 35 50n 60 7 
Slunks, 30n 20 30n 30 
COUNTRY HIDES. 


$ 


hris.20 


5 






Hvy. steers. . 444n 444n Q 6% 
Hvy. cows... 4lon $2" @ 6 
SE as 6s0 5 5 @Q@7 
Extremes ... 5%@ 6 6 6 2 8 
IN a hog 3 8% 3 D4 
Calfskins A 6 6 9 @9 

Sere 6 6 6 @9 
Light calf...25 35n =—-25 35n 50n 
Deacons ....25 35n 86225 35n 250n 
Slunks, reg.. @15n 15n @20n 
Slunks, hris. @ 5n 5n @10n 
Horsehides ..2.00@2.50 2. 2.50 2.75@3.50 

SHEEPSKINS. 

Pkr. lambs..65 @75 65 @75 1.30@1.40 
Sml. pp. 

lambs ....40 @50 40 @50 1.00@1.15 
Pkr. shearlgs.35 50 35 55 80 
Dry pelts .. 9%@11% 10 11% 15 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Oct. 6, 1934: 

















Week ending: New York. Boston. Phila. 
ee 6,760 er 
Sept. 29, 1934........ Sy. acinomae.) . eee 
Sent, S5, WSt... 20s 26,359 ee © ewe 
Sept. 15, 1984........ ny eae eer 

705,213 46,277 40,238 

Get. S,. Mi. ccsses 14,563 See, © aes<hs 
Sept. 30, 1933........ 59,465 Ee .. os Geecen 
1,166,245 75,059 71,952 








Live Stock Markets 


CHICAGO 


Reported by U. 8S. Bureau of Agricultural 
Economics. 


Chicago, Oct. 11, 1934. 

CATTLE—Compared with last Fri- 
day: Fed steers and yearlings, mostly 
steady, having regained early declines 
on week-end markets. Late trade was 
much more active than either late last 
week or early this week, improvement 
being due to more stability in dressed 
market, as well as abridged receipts. 
Practically all grades and classes sold 
actively to all interests at week-end. 
Light steers and yearlings predomi- 
nated in week’s run, medium to strictly 
good grades comprising bulk of crop. 
Heavy steers were scarce, especially 
longfed offerings, although one load fed 
two years scaling 1,980 lbs. arrived to 
sell at $6.50; extreme top fed steers, 
$10.25; long yearlings, $9.35; light 
yearling steers, $8.75; heifer yearlings, 
$8.50; fed western steers, up to $7.00; 
western cows, $4.50; grass heifers, 
$5.25. All cows and heifers closing 
steady to 25c higher; bulls and vealers 
steady to strong. 

HOGS—Compared with last Friday: 
Market mostly 25c lower, all classes 
sharing downturn. Supplies were 
slightly above week earlier; demand 
dull and narrow. Week’s top, $6.40; 
closing peak, $6.15; late bulk better 
grade 220 to 310 lbs., $6.00@6.15; 396 
Ibs., $5.70; 580 lIbs., $5.25; good to 
choice 170 to 210 lbs., $5.40@6.00; light 
lights, $5.00@5.40; slaughter pigs, $3.75 
@4.75; good packing sows, $5.00@5.40, 
few $5.50. 

SHEEP—Compared with last Friday: 
Slaughter lambs, strong to 25c higher; 
sheep, firm. Reduced numbers of 
slaughter lambs locally was a factor 
in late price strength, although total 
numbers were a depressing factor early. 
Week’s top $6.75; late bulk all slaugh- 
ter lambs, $6.50@6.75; week’s bulk na- 
tives, $6.25@6.75; rangers, $6.00@6.75; 
fed westerns, $6.50@6.75; slaughter 
ewes, $1.50@2.25. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
onomics. 


Kansas City, Kans., Oct. 11, 1934. 


CATTLE—Choice grades were rela- 
tively scarce, and week’s top rested at 
$8.75 on choice 1,032-lb. yearlings; 


other good to choice 900- to 1,300-Ib. 


KENNETT-MURRAY 


offerings, $8.00@8.50; most fed arrivals, 
$5.50@7.75; a few ’straight grassers, 
$2.50@4.25. Fed heifers were in lim- 
ited numbers, and prices are around 25c 
higher; other she stock, steady to 25c 
lower; bulls and ——* steady with 
late top on latter, $6.50 


HOGS—Desirable grades of light- 
weights scaling below 170 lbs. met a 
fairly broad outlet to shippers and some 
of these are selling at steady to 25c 
higher rates, but bulk of finished kinds 
weighing 180 lbs. and up are 25@35c 
lower than a week ago. Late top on 
choice medium weights dropped to $5.75, 
lowest since August 14. Desirable 
grades of 190 lbs. up, $5.60@5.70; 140- 
to 180-lb. averages, $4.00@5.50; pack- 
ing sows, 10c lower; with most sales 
at $4.75@5.10; a few lightweights up 
to $5.25. 

SHEEP—Closing levels are steady to 
15¢c higher. On Thursday, choice fed 
lambs and best rangers reached $6.40, 
while best natives made $6.35. Year- 
lings, $4.75@5.25; aged sheep, un- 
changed; a few of the best ewes, $2.25; 
bulk, $2.00@2.15. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics, 


East St. Louis, IIll., Oct. 11, 1934. 


CATTLE—Compared with close last 
week: Native steers, steady to slight- 
ly lower; western grass steers, steady; 
mixed yearlings and heifers, un- 
changed; cow stuff, strong to 25c high- 
er; bulls weak to slightly lower; veal- 
ers, steady. Top 1,113-lb. steers 
brought $9.00, and 998-lb. yearlings 
$8.80, with bulk of steers $4.50@7.75; 
top 681-lb. mixed yearlings, $7.50; 
straight heifers, $7.25; bulk mixed 
yearlings and heifers, $4.25@6.50; 
western grass steers, $2.75@4.25; ma- 
jority $3.10@3.75; beef cows sold main- 
ly at $2.60@3.50; top, $4.50; low cut- 
ters, $1.50@2.00; top sausage bulls, 
$3.10; top vealers, $7.25. 

HOGS—Swine prices dropped 25@35c 
to the lowest point since last August 
14. Thursday’s top was $6.00, bulk 
selling at $5.70@5.95; packing sows, 
$4.75@5.00. 

SHEEP—Fat lambs wound up steady 
to a shade lower for week; sheep, 
steady; lamb top, $7.00; bulk, $6.50@ 
6.75; throwouts, $3.50@4.50; fat ewes, 
$1.50@2.50; lightweight yearling weth- 
ers, $5.40@5.50. 


LIVESTOCK BUYING ORGANIZATION 


4A 
nny om US 





Cincinnati, Ohio &* 
Detroit,Mich. Dayton,Ohio “ 





Se Indianapolis, Ind. 
* NashvilleTenn. Omaha, Neb. 


| Louisville, Ky. LaFayette, Ind. Montgomery, Ala. Sioux City, la. 





Page 32 





OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Oct. 11, 1934. 


CATTLE—Short fed medium weights 
were under price pressure, but year- 


lings were in improved demand and 
held fully steady; short feds, strong; 
heifers, steady; cows, gained around 
25c; vealers, 50c higher for week; bulls, 
strong. Choice long yearlings earned 
$9.00; several loads choice medium 
weights, $9.25 @9.50. 
HOGS—Compared with last Friday, 
hog market is 25@50c lower; Thurs- 
day’s top, $5.65, with the following 
bulks: Good to choice 210 to 300 lbs., 
$5.50@5.65; 300 to 350 lbs., $5. 25@ 
5.50; 180 to 210 Ibs., $5.00@5. 50; 140 to 
180 "lbs., $4.00@5. 00. Medium grades 
discounted 25@50c from above prices. 
Bulk slaughter pigs, $3.00@4.00; pack- 
> 4 sows, $4.75@5.10; stags, $4. 50@ 
SHEEP — Thursday’s bulk and top 
sorted range, native and fed wooled 
lambs, $6.25, weighty natives, down to 
$5.75; good and choice yearlings, $4.50 
— good and choice ewes, $1.75@ 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics, 


Sioux City, Ia., Oct. 11, 1934. 


CATTLE—On yearlings, strong to 25c 
higher prices developed, with lower 


grades reflecting maximum _ upturn. 
Bulk cleared at $6.00@7.75, load lots 
ranged up to $8.40, and a few choice 
packages brought $8.50@8.75. Heifers, 
strong to 25c higher; cows, 25@40c up. 
Kosher 955-lb. heifers reached $7.75; 
lightweights in load lots, $7.35 down; 
short feds, $5.75 and below. Beef cows 
bulked at $2.50@3.00; all cutters, $1.75 
@2.25 freely. Bulls showed firmness; 
medium grades, up to $3.00; vealers, 
unchanged, choice $5.00. 
HOGS—Compared with last Friday, 
all slaughter classes showed 40@50c 
declines; closing top, $5.50; bulk bet- 
ter 210- to 300-lb. butchers, $5.35@ 
5.50; good 170- to 200-lb. lights, $4.75@ 
5.35; most 140- to 170-lb. selections, 
$3.75@4.75; packing sows, $4.85 to 
mostly $5.00, few to $5.05. 
SHEEP—Choice sorted natives sold 
up to $6.25 at mid-week, with bulk 
$6.00@6.15. Good to choice range 
offerings made $5.50@5.90; best, to 
$6.00; odd lots good yearlings, $4.50@ 
4.75, a few slaughter ewes, $2.25 down. 


ST. PAUL 


By UV. S. Basen of Agricultural Economics and 
Minnesota Department of Agriculture. 


So. St. Paul, Minn., Oct. 10, 1934. 


CATTLE—Slaughter steer trade was 
slow, good to choice 700- to 975-lb. fed 
steers and yearlings going at $6.50 
7.75; medium to good grades, $4.75 
6.25; medium to good heifers, $4.00@ 
6.00. She stock trade was active and 
steady to strong. Grass cows bulked at 
$2.25@2.75, some good selections up to 
$3.25 or above. Cutters went at $1.50 
@2.25; medium to good bulls, $2.25@ 
2.75, some $3.00; good to choice vealers, 
$4.50@6.00 

HOGS—Hog trade was largely 10c 


The National Provisioner 





a 




















































































































lower Werrentat vgn A —_?. LIVESTOCK COST AND YIELD. SLAUGHTER REPORTS 
c : : 90; 2 : 
ural ju 190 Ib 5 40@5.75: 140 to 160 Kinds of livestock slaughtered, cost __ Special reports to The National Provisioner show 
170 to s., $5.40@5.75; C9) d ld i t d ds f the number of livestock slaughtered at 16 cente 
kill 2 2.75 and yield in per cent and pounds for he e a centers 
Ibs., $3.90@5.15; killer pigs, $ @ i , r the week ended October 6, 1934, with com- 
34 A : 
‘ 3.50; good packing sows, $4.80@5.05. ugust, 1934, with comparisons: parisons: 
sights SHEEP—Lamb trade ‘we firm with 988? 1980 4988" — 
7 . , Week " 
year- early sales at $6.00, some to shippers, Average live cost per 100 Ibs.: ocniet Prev. pa 
few, $6.35. Slaughter ew Cattle t week. 1933. 
| and =" 81. BOO00. & — io mi 43,595 45,546 32,466 
rong; sold a Swine a er 40,313 129 33, 
rou nae imma = ioaes 8120 Soros 
> * ’ ’ 
arned CORN BELT DIRECT TRADING. BEE bavi sonosssoseinns ae 8 og 19,301 30.000 11,162 
edium Reported by U. S. Bureau of Agricultural Swine - sengparttentts 75.18 v4 74-36 Fort Worth 3 Bon "633 $495 
onomics. eep and lambs.......... . ° ade i  vesssvconces 902 a 
‘ Average live weight, Ibs Indianapelie eee ee 1,454 2858 eee 
See Des Moines, Ia., Oct. 11, 1934. Cattle 7 00.79 916.90 Okishame, City yorsey City. toe Bis08 5.025 
hee amen b eee ; 90 Oklahoma City .......... : d ‘ 
ading in hogs at 22 concentration SE ésteeewedenenememie 190.84 188.93 196.87 Cincinnati .............. 5 62) 
owing : & 47 oii soets ia 2 WMG) 55 iv kc vaa ccseencee 242.69 232.60 231.36 Denver ...............2. ee Be eon} 
) Ib points and 7 packing plants in Iowa = Sheep and lambs. .---°°: 78.32 76.84 79.04 St. Paul ................ 15,843 22,893 12,789 
5.256 and Minnesota was slow, and prices Sources of supply, per cent: Milwaukee... ........... 5,316 6,379 3,960 
140 Yd — ee Compared ae a a REN ARR eco 231,912 285,788 177,515 
ades weeks close prices are unevenly WEB ior ches ventensce 20.14 16.52 HOGS. 
sa pee 35c lower; good to choice 200 to 290 Calves— | pn eis -- 90,052 85.580 78,796 
pack- Ibs., $5.40@5.75; bulk 220 to 280 Ibs., Stockyards ............. 76.28 68.65 73.41 Omaha ...... -oor uae aan 
4.50@ $5.55@5.70; long hauled loads, $5.75, Pane METI CPLEE 23.72 31.35 26.59 East, st 30'380 35:114 064 
few, $5.80; 300 to 350 Ibs., mostly $5.25 Swe erry “1 ig7 plo0s ities 
id top @5.60; 180 to 200 Ibs., $5.10@5.50; light I ao eecdsne rconthens as 48 Sa Geek = f to 
wooled lights, $3.50@4.65; most sows, $4.55@ Sheep and lambs— Philadetphia Riecasicma ase 15.198 ‘353 18674 
hee EO ee | ’ a ndianapolis ............ 131 8,1 J 
2 = a oe apa enaaaantete 10.06 2836 Sige New York & Jersey City. 44.250 37:386 43°158 
1 Te ey, 9 ie daily for bos week Classification, per cent: | on = eppalpppebeet 13198 10.361 18°18 
) ended Oct. 11, , were as follows: Cattle— Denver ................. 7,881 6,800 $9098 
re 3 “ge 5 Sneeeaeane naar s 28:444 24°706 35,914 
ne Tee 50.29 44.4 49.03 u 
This tast Bulls and stags area fot ous es INS  erciecusiecasces 9,720 9,885 12,527 
P ~ ws an eifers ...... 5. 
. . WE 2 Rosakcicamaee 
Bt, Oot, 22 1800 Be 809 Swine = we es tec 
i; i Us Gata n wah nk Oe eles 26, 27,200 EE ee 58.86 59.55 62.39 SHEEP. 
tural MN GUN Be iiiecic sieves acewee 13:100 15,100 PNR ao oes aihiese's clan 40.47 39.70 36.82 Chicago ................ 105,566 85, .288 
Ss 16,300 18,200 Stags and boars ...... 0.67 0.75 G70 BARNES GET .nccccccccss 114,972 84.370 36,819 
934 BRE, OR. BE dvccccessccseerc 19,800 12,500 Sheep and lambs— og Mn ete e171 esr 71830 
‘ & Rie siscncnatinciie tu 4.06 4.24 5.79 St. Joseph .. 34,475 80,81: ‘ 
to 25¢ Lambs and’ yearlings: 95.94 95.76 94.21 Sloux City sie? 25428 | Lire 
a chita 
lower RECEIPTS AT CHIEF CENTERS. As “far as can be ascertained, there are no Fort Worth . sed 5,298 2,683 
- - — “drought stricken cattle or calves purchased for Philadelphia 6,498 7,530 7,992 
ipturn. Combined receipts at principal mar- federal Surplus Relief Corporation’ included Indianapolis ............ 494 2,925 2.512 
id_lots kets, week ended Oct. 6, 1934: i Gove Cyeres. foo ok att oo he 
u OTR UITY wcccccces ’ 5 
Ben: At 20 markets: Cattle. Hogs. Sheep. —_oe——_ amr Rainivea a cale wan: 1,692 2,547 2,989 
elfers Week ended Oct. 6...... 329,000 367,000 669,000 TIVEP cece cc eccccccvece 10,509 15,729 37,968 
40 ’ ’ 735,000 NEW YORK LIVESTOCK. Se ERRORS. 57,833 48,286 27,165 
$7 7 483,000 ; d OO 1,514 1,567 1,250 
pie anon Receipts of livestock at New York = gota 2.2.2.2... 496,127 450,057 320,224 
; 11.000 Markets for week ended Oct. 6, 1934: , 
f $175 se ok 2 weabate: *Cattle. Calves. Hogs. Sheep. 
S.. | [ine’;*a ee 322,000 Zeer CH ooo: p59 Lage 6,040 33.522 ST. LOUIS HOGS IN SEPTEMBER. 
mness; Riuiee week 376 000 Central Union ..... 1,783 991 «se. 11,020 i 2 
vealers, seserendessetererevesservereccesececany CO TAME ccvecess 2 ee ee ee eee 
1982 ELE SEEM ARMOR EEA 367, ;000 p Total seneaeees 18.839 14,808 16.272 52.848 ae vyhen os eo” os Yards, 
ee We ’ evious week .13, 13, 18,834 59,913 q or p mber wil compari- 
Friday, BEE 8660 sbennteseeeedennssoeweheseuneeen 408,000 Two weeks ago 46 14553 13.176 56.752 ’ ’ 2 
Ree eaten eet aice si 506, pnts hs : . #9" ‘sons, are reported by H. L. Sparks & 
_e At 7 markets: Cattle Hogs Sheep. *Includes 2,054 cattle bought for F. S. R. C. Co.: 

, “: . Sept., Sept., 
$5.35@ Prion week ws .s00.: 31.000 $26,000 522° 000 attain BBS ee L., 
: | 7 “yeti aRreeeeene: 225,000 :000 320,000 eceipts, number ............ m 02 
srt he. MBS eee ee eee cee eee eees 192,000 302,000 305,000 SEPT. BUFFALO LIVESTOCK. Average weight, Ibs. ........ 2 212 

i ME cecceeseveccevece coon . s 4 343 ;. 9) ces: 
1.85 to —_Eaplaataeepesbatin 332°000 343,000 402/000 _ Receipts and disposition of livestock, “Highest ............++0++++ $8.05 $5.55 
_ pegeehageeSeEets =<: 238,000 424,000 367,000 Buffalo, N. Y., for September, 1934, PR nny fe ppanseogpesseciein bro + 
es sold —_@— are furnished by the Buffalo Stock Tt ate , , 
h bulk Yards Co. as follows: *543,720 including Government purchases. 
_— Has your hog buyer read chapter 1 Cattle. Calves. Hogs. Sheep. The quality of hogs is showing quite 
“ ” . . 
est, to PoRK PACKING,” THE NATIONAL Receipts ..........-- 83,672 23,948 47,186 58,864 on improvement in the last few weeks 
9 Shipments .......... 42,560 14,539 23,312 40,403 += ° 
4.50 PROVISIONER’S latest book. Local slaughter ....39,457° 8,986 19,927 15,309 and this is expected to continue. 
Pp 
5 down. 
BEN SHEPP A RD HOGS — SHEEP — CALVES — CATTLE 
<7 and il. L. SPARKS & co. 
eo. 
s National Stock Yards, Ill.—Phone East 6261 
1934. Order Buyer of Live Stock Mississippi Valley Stock Yds, St. Louis, Mo. 
ade was 2 a Phone Colfax 6900 or L. D. 299 ra 
Ib. fed Springfield, Mo. Telephone 2322 Springfield, Mo.—Phone 3339 
$6.50 
$4.75 
$4.00@ 
e 
ive sae Order Buyer of Live Stock HOG BUYERS ONLY 
J 
i up fe W atkins-Potts- Walk 
Bs L. H. MeMURRAY es Oe 
25 . . e€ aan 
= National Stock Yards Indianapolis 
Indianapolis, Indiana Illinois Indiana 
rely 10c Phone East 21 Phone Lincoln 3007 
> 
visioner Week ending October 13, 1934 Page 33 














PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, Oct. 6, 
1934, with comparisons, are reported to THE NA- 


TIONAL PROVISIONER as follows: 
CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Co. ........ ,839 4,925 6,396 
Ree GE Go cccccsesee 3,777 3,662 % 976 
Morris & Co. .......... 2,566 cece 4,656 
Wilson & Co. .......... 3,676 3,912 7,088 
Anglo-Amer, Prov. Co 751 secs 
>. H ond Co. 2,132 1,326 
CED sectevcesnceenes 16,982 10,199 16,355 
GE avccdkecceneveases 20,553 20,673 47,673 


Brennan Pkg. Co., 3,237 hogs; Hygrade Food 
Products Corp., 273 hogs; Agar Pkg. Co., 1944 
hogs. 

Total: 56,376 cattle, 10,802 calves, 50,151 hogs, 
96,144 sheep. 

Not including 4201 cattle, 985 calves, 49,115 
hogs and 25,777 sheep bought direct. 














KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 5,213 3,044 7,025 20,916 
Cudahy Pkg. Co. ... 3,829 1,802 2,301 10,822 
Morris & Co. ...... 2,118 1,950 <sae ee 
Swift & Co. ....... 920 2,057 6,298 18,555 
Wilson & Co. ...... 3,194 2,263 4,056 14,818 
Independent Pkg. Co. .... nace 334 er 
GENES cvccocccccese 9,057 865 3,922 47,762 
0 ers 28,331 11,981 23,956 114,973 

OMAHA. 

Cattle & 
Calves. Hogs. Sheep. 
Armour and Co. ........ 5,696 5,331 1,914 
Cudahy Pkg. Co. ........ 6,652 4,340 4,042 
Dold Pkg. Co. .......... 7 4,393 ue 
Morris & Oo. ...ccccccees 3,958 1,198 418 
Bwiks & OO. ..cccccccces 7,283 4,752 3,525 
ORRETS cccccccccccccccces eons 12,376 eee 
Eagle Pkg. Co., 14 cattle; Geo. Hoffman Pkg. 
Co., 25 cattle; Grt. Omaha Pkg. Co., 63 cattle; 


61 cattle; J. Roth "& Sons, 36 
cattle; So. Omaha Pkg. Co., 77 cattle; Lincoln 
Pkg. Co., 243 cattle; Nagle Pkg. Co., 46 cattle; 
Sinclair Pkg. Co., 306 cattle; Wilson & Co., 306 
cattle. 


Omaha Pkg. Co., 


32,390 hogs; 





Total: 25,353 cattle and calves; 
9,899 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 1,752 2,354 6,777 2,928 
Swift & Co. ....... 2,853 2,498 6,196 2,543 
Morris & Co. ...... 988 509 =: 1,085 exes 
Hunter Pkg. Co.. 1,164 2,611 243 
Heil Pkg. Co. ...... este 1,702 ones 
Krey Pkg. Co. ..... nee 2,907 “wen 
Laclede Pkg. Co..... 12 sana 3 — 
GRIPPOTS ccccccccces 12,45 7 «©6289 5,233 
GHEE cccccccecsees Be 797 358 457 
WO .cavececesec cl ‘10, 0,958 52,833 11,404 


Not including 1,429 cattle, 2,997 calves, 32,003 
hogs and 6,562 sheep bought direct. 
















ST. JOSEPH. 

Cattle. Calves. Hogs. 

Swift & Co. ....... 4,445 1,308 14,056 

Armour and Co. .... 4,904 1,308 12,22: 
GUS cvecccccccess Se 133 9 ees 
MR. “sucvensesund 11,827 2,749 29,028 34,475 

SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ... 4,53 2,485 4,798 7,639 
Armour and Co. .... 4,637 2,020 5,609 6,164 
Swift & Co. ....... 8,491 1,694 3,348 7,364 
SEED cccevccsces 2,008 5 4,368 7,531 
GERRED  ceccvccsccess 178 29 6 cums 
RN - xccceceewawn 14,844 6,233 18, 129 "28,698 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep 
Armour and Co. - 1,937 935 2,779 4,459 
Wilson & Co. . 2,760 1,579 2,662 2,735 
GERGTS  ccccccccccces 278 51 +t aes 
pe 4,975 2, 2,565 5,882 7,194 


Not including 278 cattle and 51 calves bought 


direct; also 1,258 cattle, 573 calves and 6,289 
sheep bought for F. S. R. C. 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 





Cudahy Pkg. Co. ... 1,211 681 3,136 695 
Dold Pkg. Co. ..... 316 181 2,222 were 
Wichita D. B. Co... 17 oees wane 
Dunn-Ostertag ..... 85 nies 
Fred W. Dold ...... 92 260 2 
Sunflower Pkg. Co.. 102 128 

DM: ccscvevccscs a? 823 862 5,846 697 


Not including 1,423 hogs bought direct; also 
4,353 cattle, 1,609 calves and 2,400 sheep bought 
for state and federal relief commissions. 





DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. ... 3,101 1,102 2,898 10,090 
meee @ OR ccccces 3,259 2,136 2,763 14,610 
GY sietecnesened 2,755 1,308 1,840 10,494 
ME. cccecdcceces 9,115 4,546 7,501 35,194 
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8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. . 4,380 3,736 11,504 15,249 
Cudahy Pkg. Co . 877 1,064 sini wae 
wift & Co. 6,707 5,650 16,940 24,170 
United Pkg. Co. - 2,501 166 Smee anace 
IEEE © evasevecseses 2,244 10 4,802 8,707 
DU . cacecesccsas 16,709 10,626 33,246 48,126 


Not including 1,378 egttts. 


670 calves and 
18,414 sheep bought for F. R. C. 











MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. 2. 3,024 4,973 9,269 1,311 
Swift & Co., Chi... . sede des 247 
U.D.B. Co., N.Y.. "55 «eee eonn eens 
Omaha Pkg. Co., eee veces eee 982 
Bimbler Co., Harri- 

| Seren eee wees 869 
The ‘Layton Diccee othe wae 384 was 
R. Gumz & Co..... 79 10 eseu 21 
Armour & Co., Mil. 1,001 2,549 eauee eed 
Armour & Co., Chi 2 oaas “ 

4 4 ‘ee ae coos oan cose 
SRIVPETS .ccccccccce 333 9 86 191 
GEE ceceeceveccss 829 398 22 167 

TE scavecccsces 5,657 7,939 10,630 2,919 


Not including 194 cattle and 714 calves bought 
for F. 8S. R. C. 








INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. .... 1,454 569 7,637 1,417 
Armour and Co. .... 967 129 —=s:11,588 eves 
Hilgemeir Bros. .... 8 ossie 913 oss 
Wrewn Brees ..cccce- 104 12 63 14 
Stumpf Bros. ...... wt ett 120 ae 
Indiana Prov. Co... 27 19 68 
Meier ay” i cose Ee 3 184 
Schussler Pkg. Co. .. 42 wéiee = 
Maass Hartman Co.. 21 14 
Art Wabnitz ........ 27 65 69 
Peers 356 2,057 20, 857 8,530 
GENES cecccccccccss 1,150 "179 660 
, ere 6,270 3,047 31,940 15,055 
» . including 4,365 sheep bought for F. S. 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons.. .... ps a ‘nen 384 
Ideal Pkg. Co. .... 12 imp 349 fenced 
E. Kahn’s Sons Co.. 1,278 231 5,484 858 
J. Lohrey Pkg. Co 3 - ecoe 
H. H. Meyer Pkg. Co 20 44 3,228 


A. Sander Pkg. Co.. eae was neil 
J. Schlachter’s Sons. 253 170 wees 163 
J.&F.Schroth Pkg. Co. 10 2,601 ane 








. F. Stegner & Co. 468 "232 caen 94 
ear 223 785 4,763 1,580 
CE Secccccescces Gee 656 216 318 

eee . & 469 1,284 16,949 3,397 


Not including 1,124 cattle, 95 calves, 316 hogs 
and 87 sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Oct. 6, 1934, with comparisons: 





*CATTLE. 

Week Cor. 

ended, Prev. week, 

Oct. 6. week. 1933. 
0 ere ..» 56,376 66,128 43,338 
OS | 28,331 40,334 28,011 
Si wet anya amas 25,353 24,828 20,828 
 *§ SO Se 22,123 19,279 19,190 
Sp wsreccenseees ce sali 563 687 
ea 11,827 11,653 7,135 
i tas eras a ark wie 14,844 24,884 11,764 
Oklahoma City core Se 5,718 671 
ED Ketendckcwes acres 1,823 2,065 2,307 
} snare hepchedcnckesiw bie 9,115 9,321 3,557 
i a 16,709 31,267 14,332 
ORO 5,657 4,998 4,300 
EES 6,270 7,257 4,417 
ee Pee 4,469 4,080 4,570 
WD: dedeccreccacncocs 207,872 252,375 168,107 


*Total government purchase of cattle and calves 
in drought area up to Oct. 6, inclusive, as reported 
by F. 8S. R. C., 6,345,587 head. Total shipments, 
3,730,201 head. 








HOGS. 
ee ePrerererrere re 50,151 47,414 47,631 
MEY GE eseccesncces 23,956 24,313 16,365 
CE, Vnttsneeeass oo aa 32,390 39,915 35,937 
gg — ere 52,833 55,790 36,883 
era ee NES 2,673 2,975 
eee 29,028 31,875 19,990 
SE CE ccceccesecuess 18,129 23,764 18,822 
Oklahoma City ...... 5,882 5,732 6,503 
ES caty-senedosenee 5,846 9,043 4,893 
} Lamers lL cadaas ween aeaeue 7,501 7,507 3,298 
ET -cngeoe: esd wareae 33,246 29,021 42,378 
CE er 10,630 10,262 3,050 
eT a 31,940 462 30,753 
MED. -6te0dsavan ceed 16,949 13,867 18,279 
ME xiksreckexnotmaal 318,481 328,638 297,757 
*SHEEP. 

i wie kre: nhie eee 96, 82,210 65,804 

ran a WO etecceccueen 114,973 84,370 36,819 
PE. seteedwecceteuens ,899 13,117 18,142 
SS Se eae 11,404 0,602 ,490 
Mle ME. ecvedcorseceues one S44 838 
DRE a vcs cndee sed 34,475 33,549 17,442 








Sioux City .........see 28,698 27,384 8898 
Oklahoma” GUY ..cccacce 7,194 6,636 908 
Wichita ....cccccccccvce 435 
DeMver oc cccccccccccccce 35,194 71,933 37,968 
Se ee 48,1 47,076 35,039 
be 2,919 2,913 2,928 
Indianapolis ............ 055 8,356 8,659 
Cincinnati .......cccccee 3,397 4,332 1,593 

BNL os tscuidanon atl 408,175 398,944 244,963 


*Total government purchase of sheep be to Oct, 
6, inclusive as reported by F. S. R. C., 1,910,513 
head. Shipment, 330,101 head. 


~ - + fe 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago _ 


Stock Yards for current and comparative periods 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep, 
Den., Geb. bescas 21,004 3,411 18,410 39,219 

es., Oct. 2. 8,923 tah 86 17, 25,762 

Wed., Oct. 8..... 15,690 1,875 17,164 15,963 
Thurs., Oct. 4 6,787 1,480 12,332 28,199 
Wen, Get. B...00 2,643 965 12,235 11, 
Cnt., Get. Ge. cee 2,000 7,000 6,500 
Total this week..57,047 11,252 85,050 126,504 
Previous week ..64,563 15,525 106,407 98,333 
pO eee 45,732 6,848 84,69 84,804 
Two years ago. .45,348 7,131 100, "812 105,371 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep, 
Mon., Oct. 1.... 4,058 88 2,880 3,162 
Tues., Oct. 2.... 3,128 264 1,712 3,156 
Wed., Oct. 3.... 4,390 207 1,819 1,317 
Thurs., Oct. 4.... 2,85 333 1,586 2,840 
Bet., GEb. Biccece 2,017 69 2,288 5,148 
Gat., Gad. Greece. 100 uses 500 
Total this week. .16,608 961 10,785 16,12 
Previous week ..17,105 402 8,163 18,072 ° 
TORE GEE c ccaciucs 14,378 455 12,759 17,658 
Two years ago...14,844 512 «11,482 20,833 

Total receipts for month and year to Oct. 6 


with comparisons: 














—October— Year 
1934. 1933. 1934. 1933. 
ee 57,047 44,999 2,077,354 1,535,126 
GeRPOD .ccces 11,252 6,586 597,595 43, 860 
EN ci sewn 85,050 74,991 4,765,487 6,071,182 
GE acerces 126,594 80,232 2,245,291 2°718,209 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week, end. Oct. 6...$ ‘. 4 $5.95 $1.75 §$ 6.00 
Previous week ..... 6.60 1.75 6.00 
A 560 4.65 2.25 6.55 
EC as4-Gsreowneo ude 7.25 3.75 1.65 4.95 
eee 8.20 5.15 2.25 5.80 
ST daesdaseuaadcg 10.55 9.00 2.50 7.80 
MOD ccndvicvasectios 13.00 9.60 4.35 12.10 
Av. 1929-1933 ..... $ 8.90 90 $ 6.45 6.45 $ 2.60 § 7.35 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week ended Oct. 6 . 784,082 82,915 31,366 
Previous week 27,969 85,243 47,433 
19: ees 32,100 72,400 67,400 
1932 . 30,504 89,330 85,088 
BEL cevnceunesvucnse deus 36,796 111,131 70,555 
BED ccccceseviceseeeesues 35,868 87,686 57,773 
BE nbacvatawonneuaeeaus 33,202 106,984 49,976 


tDoes not include 7,168 cattle and P 913 calves 
and 47,276 sheep bought for F. S. R. 


*Saturday, Oct. 6, 1934, poh atinadg 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. 
Rec’d. Wet. Top. Avg. 


*Week ended Oct. 6.. 85,100 234 





Previous week -106,407 237 7.10 6.60 
1933 ... . 84,697 249 5.50 4.75 
1932 ... -100,812 244 4.15 3.75 
ME. Wivtwece. oe <sacereoguacedl 140,201 223 5.80 5.15 
ERE RRENS ee: 120,039 233 10.15 9.00 
Es ee 131,426 239 10.80 9.60 

Av. 1929-1933 ...... 115,400 "237 $ 7.30 $ 6.45 


*Receipts and average weight for week ending 
Oct. 6, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Oct. 5, 1934: 


TUE GREED Cdk. Ga sccccccccesccvcesccesas 107,057 
Dt ME vésérecitcssasovsneseveowed 95, 
[gO er eerene es eerie * 97, 
SE .acda cargo nianura aid ara essed le eal nlenia eee 101,377 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Oct. 11, 1934, were as follows: 





Week 

ended, Prev. 

Oct. 11. week. 
Packers’ purchases ............. 39,032 42,231 
EE Oe SD. bn cccgecces sus 40,444 49, 
Shippers’ purchases ............. 10,768 10,267 
ME dace cond indeunandeomaneaan 90,244 101,550 


The National Provisioner 
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RECEIPTS AT CENTERS 


SATURDAY, OCTOBER 6, 1934. 









Cattle. Hogs. Sheep. 
Chicago 2,000 7,000 6,500 
Kansas City 2,100 150 19,000 
Cmaha : 4,300 900 11,500 
St. Louis. 2,250 500 3,300 
St. Joseph 350 1,500 3,300 
Sioux City 3,000 500 8,500 
St. Paul 500 1,000 3,000 
Fort W orth 300 200 300 
Denver ..... 400 200 9,000 
Iouisville . 100 300 500 
Wichita vs 1,200 300 500 
Indianapolis 500 2,000 4 
Pittsburgh 100 1,000 80 
Cincinnati 7 1,500 200 
Buffalo ..... 100 500 
Nashville ....... 100 500 4 
Oklahoma C ity ee PSF 200 300 400 

MONDAY, OCTOBER 8, 1934, 

OLE eC eC OCe 21,000 21,000 29,000 
es CHUN vccvvvesceee 25,000 6,000 32,000 
DE ~scvebacacwecnseess 18,500 8,000 50,000 
4. eee 9,300 11,500 5,500 
reer 2,900 6,500 5,500 
SEN cdtaecewneswen 13,000 4,000 24,000 
4 re 13,300 5,000 65,000 
BE WEEE cc cccccececs 2,400 600 2,000 
ED -waiwipty sa cingeciess ,100 1,400 400 
DE use ntemedenes 00 10,600 600 55,000 
DE  coceweetedeses 200 400 300 
eee 1,200 300 300 
DOROMOTS. .. ov cnccecese 1,500 5,000 1,100 
eer 1,200 2,000 2,500 
eer 3,200 2,900 500 
SE tvnen stadah bowen 2,900 5,300 6,300 
Cleveland 1,300 1,000 1,500 
Nashville . 200 500 3 
Oklahoma City 1,800 800 300 


Government cattle: Chicago, 2000; Kansas City, 
2000; Omaha, 3000; St. Louis, 3300; St. Joseph, 
500; Sioux City, 3000; St. Paul, 1200. 

Government calves: Chicago, 1500; Kansas City, 
400; Omaha, 1500; St. Louis, 200; St. Joseph, 100; 
Sioux City, 5,000; St. Paul, 17,000. 

Government sheep: Chicago, 5000; Kansas City, 
18.000; Omaha, 35,000; St. Louis, 2500; St. Joseph, 







2200; Sioux City, 5000; St. Paul, 17,000. 
TUESDAY, OCTOBER 9, 1934. 

Dc casietwmeben <eiew 8,000 16,000 13,000 
eee GR ccccoesccoce 9,500 4,500 16,000 
Dt sccahincewskscedos 6,600 7,000 15,500 
DEER venives cetoudeee 4,200 10,000 3,900 
DEE sccccseeeweune 2,000 6,000 4,600 
i Ci .otcheseecesios 3,000 4,000 3,000 
DE vcvacreesbe aude 2,700 7,500 000 
Fort W: orth 2,100 500 1,200 
Milwaukee 1,200 2,400 500 
SO cwsece 2,000 1,000 27,300 
Louisville 200 500 500 
WHRItR 2.2.0 1,400 800 400 
Indianapolis 2,000 6,000 2,000 
Pittsburgh 100 300 1,000 
Cincinnati 1,000 2,600 800 
Buffalo 100 600 200 
Cleveland . 300 500 200 
Nashville ... 100 500 400 
Oklahoma Ctiy 1,300 800 200 


Government cattle: Kanees Ctiy, 1,500; Omaha, 
600; St. Louis, 700; St. Joseph, 200; St. Paul, 


Government calves: Kansas City, 
200; St. Louis, 200; St. Paul, 800. 
Government sheep: Kansas City, 
6500; St. 


500; Omaha, 


9000; Omaha, 
Louis, 1000; St. Joseph, 1800. 


WEDNESDAY, OCTOBER 10, 1934. 





Fe oe nn 11,500 9,000 
SE GE “accu pene cde 8,000 17,000 
DE? seeheeecdgucds ac 6,500 9,500 
St. Louis -- 5,000 4,500 
St. Joseph 2,000 2,500 
Sioux City 4,000 4,000 
St. Paul 3,000 20,500 
Fort Worth 1,400 300 
Milwaukee . 1,000 800 

myer ... 2,300 ,000 24,000 
Louisville 300 500 300 

ichita 1,000 300 200 
Indianapolis 1,000 5,000 1,500 
Pittsburgh 100 1,000 1,000 
Cincinnati 1,800 4,300 1,400 
Buffalo ... 600 1,300 1,400 
Cleveland . 500 600 200 
OS CR ee 100 300 500 
Oklahoma City ......... 1,600 800 200 

Government cattle: Chicago, 500; Kansas City, 


ae: St. Louis, 2500; St. Joseph, 1000; St. Paul, 
Government calves: Chicago, 1500; Kansas City, 
00; St. Louis, 400; St. Paul, 500. 


Government sheep: Kansas City, 11,000; Omaha, 
0; St. Louis, 1500; St. Paul, 7500. 


THURSDAY, OCTOBER 11, 1934, 


ree ere ee 8,000 17,000 ’ 
DOIN cecccccccses 5,500 4,000 14,000 
ae 5,700 7,500 11,000 
SI Sc staies omarion 2,800 8,500 1,900 
ME OOO oo .sccevecces 1,700 5,500 4,100 
BME ch dasaccnwniece 4,000 4,000 6,000 
BE ag ideccdccwcnus 3,300 6,500 15,000 
Fort Worth ............ 1,500 500 600 
ROSE 1,000 1,500 500 
SIE = Nisan nial eile Uckcu-tien 600 900 16,700 
PD. ..cccteswacecine 300 300 200 
NR Sacvevednsaesaes 1,000 00 300 


Week ending October 13, 1934 


LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets, Thursday, Oct. 
CHICAGO, E, ST. LOUIS. 


Hogs (Soft or oily hogs excluded): 





OMAHA. KANS. CITY. 





Lt. It. (140-160 Ibs.) gd-ch...... $4.75@ 5.50 $5.00@ 5.65 $3.75@ 5.00 $3.50@ 5.15 5.25 
Lt. wt. (160-180 lbs.) gd-ch....... 5.25@ 5.75 5.50@ 5.75 4.35@ 5.40 @ 5.50 5.60 
(180-200 Ibs.) gd-ch. .......... 5.50@ 6.00 5.60@ 5.80 5.00@ 5.50 5.70 5.75 
Med. wt. (200-220 lbs.) gd-ch. .. 5.90@ 6.15 5.75@ 5.90 5.35@ 5.65 5.75 5.75 
(220-250 Ibs.) gd-ch. .......... 6. 6.15 6.80@ 5.90 5.50@ 5.65 5.75 5.75 
Hvy. wt. (250-290 lbs.) gd-ch... 6.00@ 6.15 5.80@ 5.90 5. 5.65 5.75 5.75 
(290-350 lbs.) gd-ch. .......... 5.90@ 6.10 5.65@ 5.85 5.25@ 5.60 5.70 5.65 
Packing sows: (275-350 lbs.) ¢d.. 5.30@ 5.50 490@ 5.15 5.00@ 5.10 5.25 5.10 
(350-425 lbs.) gd. ............ 5.20@ 5.40 4.80@ 5.10 4.90@ 5.10 5.10 5.00 
CO BD Ble. cc ccwccscese 5. 5.30 4.70@ 5.00 4.75@ 5.00 4.85 4.90 
(275-550 Ibs.) med, ..........0. 4.25@ 5.30 3.85@ 4.90 3.75@ 5.00 4.85 4.90 
Slaugh. pigs: (100-130 Ibs.) gd-ch. 3.50@ 4.75 3.25@ 4.75 2.75@ 4.00 @ 3.75 3.75 
Av. cost & wt. Wed. (pigs ex.) 5.89-231 1b. 5.80-213 lb. 5.18-240 lb. |. Se eee 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 Ibs.) choice .......... 7.50@ 9.00 es | 9.00 6.25@ 8.50 6.25@ 8.50 6.75@ 8.65 
SNe as Cevccehirackesencae 6.00@ 8.25 6.00@ 8.25 5.50@ 7.50 5.25@°7.50 5.50@ 7.75 
IR. igs .0.d:0.4-¥ 5150s 0 eslenes ea 4.50@ 6.25 $386 6.50 4.00@ 5.75 3.75@ 5.75 4.00@ 5.85 
NEN Sa :c'eie-n)aislginielwaielew sis alate 2.75@ 4.75 3.25@ 4.50 2.50@ 4.25 2.50@ 4.00 2.35@ 4.25 
STEERS: 
| ons ag ee eee 8.50@ 9.50 eon 9.25 7.50@ 9.25 7.5 8.75 7.75@ 9.15 
RARER ROR anes ye: ea 6.25@ 8.50 6.50@ 8.75 5.75@ 8.50 5.75@ 7.75 5.85@ 8.25 
NED. $6'50'6:564.400 aha wikee nd cone 4.75@ 6.50 3500 6.75 4.25@ 6.25 4.00@ 6.25 4.25@ 6.15 
SNEED. 6-2-5.é'oinurtstereine eee haus 3.00@ 5.00 3.50@ 4.50 2.50@ 4.50 2.50@ 4.10 2. 4.50 
STEERS: 
ae Ibs.) choice ........ 8.75@10.25 8.75@ 9.50 rey 9.50 7.75@ 9.00 8.25@ 9.50 
ESR PLY Spree ie Ree 6.50@ 9.25 6.75@ 9.00 6.25@ 8.75 6.25@ 8.15 6.15@ 8.75 
, ~ aetitwteshbes bceeeeawem 5.00@ 7.25 4.50@ 7.25 4.25@ 6.75 4.10@ 6.60 4.50@ 6.60 
STEERS: 
1500 lbs.) choice ........ 9.25@10.25 9.00@ 9.75 S10 9.75 8.008 9.00 8 Be 9.65 
sakes tucka tees atahecens's 7.25@ 9.25 7.25@ 9.00 6.75@ 8.75 6.60@ 8.15 8.60@ 8.75 
HEIFERS: 
(550-750 Ibs.) choice ......... 7.25@ 7. 7.50 Hr | 7.50 $08 7.25 6.50@ 7.60 
SE aeU Nees erimeen ks kaa ad seine 5.25@ 7.25 6.00@ 7.00 5.00@ 6.50 5.00@ 6.50 5.00@ 6.50 
Ry: Aowesdveys Sebewes wae 2.75@ 3.00@ 6.00 2.25@ 5.00 2.25@ 5.00 2.00@ 5.00 
HEIFERS: ; 
(750-900 Ibs.) gd-ch. .......... - bt Gases 5.25@ 7.75 S08 7.50 ett 4 7.85 
MEG, shes csgaact canecasee SOO C.F ccccccecce 2.25@ 5.25 2.25@ 5.00 2.25@ 5.25 
COWS: 
CE eis Canuckvns a dq auweenre 3 5@ 4.50 3.25@ 4.00 3.00@ 4.00 3.00@ 3.85 
Com-med. 2.60@ 3.75 2.40@ 3.25 2.35@ 3.00 2.15@ 3.00 
Low-cut-cut _ 1.25@ 2.60 1.75@ 2.40 1.65@ 2.35 1.25@ 2.25 
BULLS: 
(Yris. Ex.) (Beef) good ...... 3.00@ 4.00 3.10@ 3.60 2.85@ 3.50 2.75@ 3.00 2.65@ 3.1% 
PEG w.cardee wekGiitestete1 ae 2.00@ 3.35 2.00@ 3.10 1.50@ 2.85 1.75@ 2.75 1.50@ 2.75 
VBALERS: 
i EE ERA payee PNG 6.50@ 8.00 6.25@ 7.25 5.00@ 6.00 5.00@ 7.00 4.50@ 6.00 
CO ee ee .00@ 6.50 5.00@ 6.25 4.00@ 5.00 3.00@ 5.00 3.50@ 4.50 
SIRS 06:54 c:n0 60-0008 eee 4.00@ 5.00 1.50@ 5.00 3.00@ 4.00 2.00@ 3.00 1.25@ 3.50 
CALVES: 
(250-500 Ibs.) gd-ch. .......... 4.00@ 7.25 5.50@ 7.00 3 = 5.75 3.50@ 6.25 3 20g 6.50 
Se 3.00@ 4.00 2.50@ 5.50 2.25@ 3.50 2.00@ 3.50 2 3.25 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch.*........ 6.40@ 6.75 6.25@ 7.00 6.00@ 6.25 5.85@ 6.40 5.75@ 6.35 
| Sey ae eee 5.25@ 6.50 4.25@ 6.25 4.75@ 6.00 4.00@ 5.85 4.00@ 5.75 
YEARLING WETHERS: 
(90-220 Ibe.) GG-CR. 2... cece 5.50@ 5.8) 5.25@ 5.75 4.50@ 5.50 4.75@ 5.25 4.50@ 5.00 
ee ee 4.75@ 5.65 4.50@ 5.25 4.00@ 4.50 4.00@ 4.75 3.75@ 4.50 
EWES: 
(90-120 lbs.) gd-ch. .......... 1.85@ 2.5 2.25@ 2.75 1.75@ 2.50 1.75@ 2.25 eS | 2.25 
(120-150 Ibs.) gd-ch. .......... 1.65@ 2.40 1.75@ 2.50 1.50@ 2.25 1.50@ 2.00 1.25@ 2.25 
(All weights) com-med. ...... 1.50@ 2 1.25@ 2.25 -50@ 1.75 1.00@ 1.75 -75@ 1.75 


*Quotations based on ewes and wethers. 











Indianapolis 500 500 1,400 
Pittsburgh . 200 1,500 1,500 
Cincinnati 1,000 2,900 500 
Buffalo ‘ 2,300 1,200 400 
Cleveland . ° 500 800 1,800 
Nashville ...... 200 500 400 
Oklahoma City ......... 1,600 1,400 300 


Government cattle: Chicago, 3000; Kansas City, 
2500; Omaha, 200; St. Paul, 200. 


Government calves: Chicago, 1500; Kansas City, 
1,000; St. Paul, 
Government gheep: Kansas City, 9000; Omaha, 


6000; St. Louis, 700; St. Joseph, 1200; Sioux City, 
800; St. Paul, 1,000. 


FRIDAY, OCTOBER 12, 1934. 

NE ec kcegeceveen sen 2,000 13,000 12,000 
a ee 1,800 3,000 4,000 
. Pee 2,800 8,000 5,000 
i ME Scacsesecee aay 1,500 7,000 1,000 
Sere 1,300 5,000 3,800 
EE. o:n.00040408.s¢%0 2,000 5,000 4,500 
Si GAs ested canteuesd 3,000 9,000 12,000 
BENS WOU viescscrcesecse 1,000 1,300 900 
C0 See ee 1,000 700 28,000 
. | SPR rr eee 200 900 100 
IEE n.0k.0% 0060068; 500 5,000 1,000 
| er 100 2,000 1,800 
ID's tangs: 0:0:4ubtee 1,200 2,800 1,300 
Eee 400 2,400 1,3 

Oklahoma City .......... 1,000 800 1 


Government cattle: Chicago, 300; Kansas City, 
= St. Louis, 1,500; St. Joseph, 200; St. Paul, 


yovernment sheep: Kansas City, 3,000; Omaha, 
—_ St. Joseph, 2,500; Sioux City, 500; St. Paul, 
500. 
— fe 


Careless work in hog scalding costs 
money. Read chapter 2 of “PoRK PACK- 
ING,” The National Provisioner’s latest 


CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary week Oct. 4: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 

ended Prev. week, 

Oct. 4 week. 1933. 
0 ee $ 6.00 $ 5.00 $ 4.50 
REL. 6 -weratwarerese ia 445 -00 4.00 
a 4.50 5.00 4.00 
ee SR Cae SEF 3.25 3.25 2.75 
DE sis ohmeeseeun 3.00 3.00 3.25 
ee “Albert poate oat 3.00 2.50 3.00 
ee ee 3.50 3.25 3.00 
EE 2.50 once 3.00 

VEAL CALVES. 
SEE rr ee $ 7.00 7.50 $ 8.00 
eee eee 7.00 6.50 6.50 
Co ee = 4.50 4.50 5.00 
SEE ccaseseortcaeven 3.00 3.00 3.25 
ee 3.50 3.50 4.00 
Prince Albert ......... ait 2.25 3.00 
(ae 3.50 3.50 3.00 
eee 25 3.40 3.00 
SELECT BACON HOGS. 
TE. cides ceasccwets $ 7.90 $ 8.50 $ 6.60 
Montreal 8.25 8.50 6.75 
Winnipeg 7.25 7.50 6.25 
eae oe 7.10 7.75 6.35 
Edmon 7.10 7.60 5.75 
iy MAlbert 7.10 7.35 6.30 
Moose Jaw .. . 7.00 7.25 6.35 
GRUNER 0.00 cncccecase 6.85 7.00 6.20 
GOOD LAMBS. 

TN sev inicssenwewee $ 6.00 6.00 $ 6.30 
OS eae 5.75 5.85 6.00 
EE “cc ckcvneeuaae 4.85 5.00 5.50 
SN isiinne diner so Winton 4.50 4.50 4.10 
rr 4.50 4.50 4.00 
Prince Albert .......... 3.75 3.75 3.25 
S'S Se 4.00 3.75 4.25 
RS 3.85 4.15 4.00 
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CHICAGO SECTION 


Ben H. Rosenthal, Dallas, Texas, 


meat packer, was a Chicago visitor 


during the week. 


Louis R. Hausman, of the Brecht 
Corporation, New York City, was an 
early arrival for the packers’ conven- 
tion. 


S. L. Richardson, head of the sausage 
department of Kingan & Co., Indiana- 
polis, Ind., is in Chicago for the con- 
vention. 


Wilbur H. Turner, Heekin Can Co., 
Cincinnati, Ohio, was in Chicago the 
past week and will remain until after 
the convention. 


Parker A. Jacobsen, formerly of Wi- 
nona, Minn., and a veteran meat pack- 
ing executive, is now making his home 
in Evanston, Ill. 


F. R. Marshall, secretary of the Na- 
tional Wool Growers’ Association, Salt 
Lake City, spent several days in Chi- 
cago during the week past. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 31,681 cattle, 10,650 
calves, 35,317 hogs and 27,424 sheep. 


Friends of vice president W. F. Price, 
Jacob Dold Packing Co., Buffalo, N. Y., 
will be grieved to learn of the death of 
his mother at Austin, Tex., on Oct. 8. 


Dr. Raoul Arnoldson, secretary of 
Carlos Arnoldson & Co., Ltd., Havana, 
Cuba, is in Chicago and will spend some 
time in this country making exporting 
contacts for his company. 


One of the missing at the convention 
will be Sam Stretch, the spice man, who 
suffered an accident this week, which 
will prevent his maintaining his record 
of 25 years and more as a convention 
attendant. 

Percy Dalton, director, Stokes & 
Dalton, spice manufacturers and casings 
dealers, Leeds, England, is in Chicago 
and will take in the packers’ convention 
in the course of a visit to American 
meat centers. 


Dr. D. J. Tilgner, of the Institute of 
Agricultural Teéhnology, Warsaw, Po- 
land, was a visitor at the offices of THE 
NATIONAL PROVISIONER this week in the 
course of his tour of investigation in 
the United States. 


P. Hicks Cadle, vice president, A. C. 
Legg Packing Co., Birmingham, Ala., 
manufacturers of Old Plantation sea- 
soning, was in Chicago this week in the 
course of a visit to Midwestern points. 
He was unable to remain for the con- 
vention. 


Philip O. Hantover, of the Independ- 
ent Casing Co., who seldom misses a 
packers’ convention, will have to miss 
this one. While visiting the plant of 
Banfield Bros. Packing Co., Tulsa, 
Okla., on October 5 he slipped and fell 
on a wet floor and fractured his hip. 


A, T. Edinger of the U. S. Bureau of 
Agricultural Economics, Washington, 
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D. C., was a Chicago visitor during the 
past week. Other Washington visitors 
were E. W. Sheets and E. Z. Russell of 
the Bureau of Animal Industry. Mr. 
Sheets has been in charge of the cattle 
and calf drought relief program. 


Provision shipments from Chicago for 
the week ended Oct. 6, 1934, with com- 
parisons, were reported as follows: 


Week Previous Same 
Oct. 6. week. week, ’33. 


Cured meats, lbs. . .16,089,000 21,848,000 20,290,000 
Fresh meats, Ibs. ..63,860,000 71,170,000 48,955,000 
Bil. TH. ccccacece 7,185,000 7,151,000 11,852,000 


Among pre-convention visitors in Chi- 
cago are R. W. Sutcliffe, president, Car- 
stens Packing Co., Tacoma, Wash., P. E. 
Tovrea, president, Tovrea Packing Co., 
Phoenix, Ariz., W. B. Jones, president, 
Carl A. Weitz Co., Boston, Mass., and 
A. L. Eberhart, general manager, Jacob 
Dold Packing Co., Wichita, Kas. 


a 
HERRICK BACK IN HARNESS. 


You just can’t keep Charlie Herrick 
out of the packing business. Within 
twenty-four hours after his return from 
his recent vacation trip Buehler Broth- 
ers, Inc., Chicago, drafted him into 
their staff. If, therefore, he had any 
intention of retiring and dropping out 
of the industry, that event is indefin- 
itely postponed. 

The vacation trip consisted of a 2500- 
mile auto trip with Mrs. Herrick 
through the East and South. Several 
days were spent in Philadelphia and 
from there to Baltimore, Washington, 


Richmond, Raleigh and then to Pine- 
hurst, N. C., where friends were vis- 


ited and an investment made in some 
of the fine handmade pottery for which 
the section is famous. From there the 
tourists went to Asheville and through 
Kentucky up over the Big Smoky 
mountains. The entire trip covered 
about three weeks. 

Good crops and good prices in sec- 
tions of the South visited were mak- 
ing for generally better conditions, Mr, 
Herrick said. Cotton is higher, the 
peach crop was large and moved at 
a good price. In North Carolina there 
are great orchards, some having as 
many as 7,000 trees. He attended to- 
bacco auctions where the tobacco sold 
at an average price of 23.69c per lb. 

Mr. Herrick feels that the higher 
prices for practically all crops raised 
not only are making a good market 
for dry salt meats, but he believes it 
might put the colored population “on 
wheels” this fall. On his return trip 
he saw many auto carriers taking sec- 
ond-hand automobiles and used tires in 
large numbers into these sections. 

His new address with the Buehler 
organization is 1400 West 46th st., Chi- 


cago. 
fe 
NEW ROBERTS & OAKE PLANT. 


Roberts & Oake opened their new 
packing plant at Marshalltown, Iowa, 
on October 6. They shared with the 
city of Marshalltown the privilege of 
being host to over 25,000 people, large- 
ly farmers and stock raisers through- 
out central Iowa, who came to inspect 
the new plant, which is strictly up to 


the minute in both building and equip- 
ment. 


The day’s celebration started with a 
huge parade comprised of fifty or more 











THEY SPARKLED ON THE CINCINNATI DIAMOND. 


These girls make up the soft ball team of the H. H. Meyer Packing Company, 


Cincinnati, Ohio. 
“Partridge’’ worker. 


Every girl on the team is an employee of the company—a true 
They never bring in outsiders to help win a game, and it really 
doesn’t look as though it would be necessary. 


They won the class B pennant in the 


Cincinnati Soft Ball Recreation League for the 1934 season, playing 13 games and 


winning 12 of them. 


Standing from left to right they are as follows: 
Frieda Zeck, Mae Hericks, Gladys Klusman, 


captain; 


Doc Milner, coach; Dot Gohs, 
Katherine Gergen, Loraine 


Hogan, Vera Amburg, Mary Quinlan, Iram Wiegand, Louise Gohs, George Schlereth, 


vice president H. H. Meyer Packing Co. 
Seated from left to right: 


Elizabeth Banwag, Virginia Breeden, Artie Ammann, 


Dorothy Becker, Judy Angus, bat boy; Lillian Wulfhorst, Elsie Young, Maida Gunkel, 


Elizabeth Ruehrwein, 


The National Provisioner 
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HARRY K. LAX, General Manager 


Member of New York Produce Exchange ¥ 
and Philadelphia Commercial Exchange 











gayly-decorated floats and _ several 
bands. In the grounds surrounding the 
plant during the course of the after- 
noon athletic shows and stage shows 
entertained the visitors. Saturday eve- 
ning a banquet in honor of distin- 
guished guests was given at the Hotel 
Tallcorn, which was attended by about 
300 people. 

W. H. McCormick, of the Chicago 
plant of Roberts & Oake, has been ap- 
pointed general superintendent of the 
new Marshalltown plant. R. J. Gun- 
derson, superintendent of the Chicago 
plant, supervised construction and ar- 
ranged method of operation of the new 
plant. James W. Shoemaker, also from 
the Chicago plant, has been appointed 
office manager. 


Among officials of Roberts & Oake 
who attended the opening were E. C. 
Dunnett, vice president and general su- 
perintendent; J. W. Roberts, sales man- 
ager; J. P. Hassey, secretary and 
treasurer; A. E. Long and P. J. Cos- 
tello, members of the board of direct- 
ors, and H. G. Bartruff, assistant sec- 
retary and advertising manager for the 
company. 


——— fe - 


METAL FOIL FOR MEATS. 


John J. Doheny, special representa- 
tive of the Reynolds Metals Co. for the 
meat industry, arrived in Chicago this 
week, where he will attend the annual 
convention of the Institute of American 
Meat Packers. The Reynolds Metals 
Co. manufactures metal foils, seals, con- 
tainers and other wrapping and pack- 
aging accessories, many of which are 
suitable for use on meat products. 
Metal foil, it is said, is meeting with a 
particularly good reception from pack- 
ers for use as a wrapping material, not 
only because of eye appeal, but also for 
its ability to reduce shrink in products. 
Mr. Doheny is well known in the meat 
industry, particularly in the East. For 
a number of years he was with the 
U. S. Bureau of Agricultural Economics 
as marketing specialist in Boston and 
New York City. 


COMMUNITY FUND DRIVE. 


With their usual promptness in com- 
ing to the assistance of civic enter- 
prises, packing companies and stock 
yard organizations responded to the 
call to aid in raising the Chicago Com- 
munity Fund and this week organized 
packer and stock yard groups under 
the leadership of Edward F. Wilson, 
president of Wilson & Co. 


This group assembled for the first 
time on Mondayy October 8, at a lunch- 
eon given by Mr. Wilson in the Wilson 
& Co. restaurant. Mr. Wilson assured 
those present that every person asso- 
ciated with the industry, from those 
who handle the animals on the hoof 
to those who pack the finished product, 
would be given an opportunity to sub- 
scribe to the fund. 


Sam A. Goldsmith, one of the direct- 
ors of the Community Fund organiza- 
tion, in a short talk emphasized in vivid 
fashion the needs of private charities 
which participate in the fund. Dr. R. 
F. Eagle, vice-president of Wilson & 
Co., also gave a short talk in which he 
described the method of organization 
of the packers’ group. 


Those present at the luncheon, in 
addition to the spe..kers, were: V. F. 
Brandt, F. I. Badgley, Swift & Co.; 
H. G. Ellerd, F. D. McKeag, Armour 
and Company; J. M. O’Rourke, Cudahy 
Packing Co.; R. C. Munnecke. P. Bren- 
nan Co.; C. A. Alling, Darling & Co.; 
J. H. Moninger, Institute of American 
Meat Packers; Sigmund Strauss, Inde- 
pendent Casing Co.; F. P. Slivon, Lib- 
by, McNeill & Libby; John J. Staiger, 
Live Stock National Bank; R. C. Pol- 
lock, National Live Stock & Meat 
Board; Joseph F. Hurley, Progressive 
Packing Co.; Frank W. Kee, Union 
Stock Yard & Transit Co.; C. C. Trask, 
United States Cold Storage & Ice Co.; 
Wm. R. Grove, H. Smith, B. Gissel, E. 
B. McKillip, E. H. Branding, H. E. 
Frieling, C. H. Romeiser, H. E. Wel- 
hener, E. W. Foote, A. E. Holstedt, 
L. O. Green, K. T. Wood, R. Schlack, 
Wilson & Co., and A. H. Kirkland, of 
the Community Fund. 
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AMERICAN ROYAL STOCK SHOW. 


The auction sale of fat and feeder 
cattle is one of the outstanding events 
of the American Royal Live Stock and 
Horse Show, to be held at Kansas City 
on October 20 to 27. The fat and feeder 
carlot sale will be held in the Royal 
sales pavilion on Thursday, October 25, 
at which time there will be offered at 
public auction approximately 60 car- 
loads of choice fat bullocks. These fat 
cattle will produce carcasses that will 
yield prime cuts of beef to satisfy the 
most exacting trade and taste. About 
60 carloads of choice feeding cattle will 
also be offered. 


On Friday, October 26, 4-H Club 
members and vocational agricultural 
students will offer their pet animals to 
the highest bidder—approximately 250 
select fat calves, 100 fat pigs and 60 
fat lambs. These fat calves, pigs and 
lambs are the choice animals fed in 
Kansas, Missouri, Iowa, Illinois, Ne- 
braska, Oklahoma and Michigan, as 
only five prize winning members from 
each club or school are allowed to 
exhibit and sell their livestock at the 
American Royal show and sale. 

a 


GOV’T TAKES ARMOUR MAN. 


C. R. Orchard, for 32 years with 
Armour and Company, and recently in 
their Omaha plant as employment and 
personnel manager, has been chosen by 
the Farm Credit Administration to be 
assistant director of the credit union 
division of that at of government 
work. Mr. Orchard was responsible for 
the organization of the first credit union 
at Omaha for Armour and Company 
four years ago, and since that time he 
has organized ninety-three other credit 
unions for that company in other loca- 


tions. 
~ fe 


LOSSES FROM BRUISES. 

Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 






CHICAGO, ILLINOIS. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, OCTOBER 6, 1934. 








Open. High. Low. Close. 
LARD 
OM, carccseses 9.00ax 
ci escene entme es 9.05n 
Dec. 9.15 9.15 9.10 ae 
| Sore 9.25 9.25 9.17% 9.2 
MF ciccce cece ne ee reue 357 ax 
CLEAR BELLIES 
Gat. ccecee cece 13.10n 
THRs ccvcse geee 12.25n 
MONDAY, OCTOBER 8, 1984. 
9.05 9.05 9.00 9.00ax 
9.12% 9.15 9.07% 9. O7%b 
9.2 9.25 9.17% 9.174%4b 
9.60 9.62% 9.57% 9.574gax 
CLEAR BELLIES 
Cee... csvcoesczs 13.10n 
GOR. ceccee 12.25 12.25ax 
TUESDAY, OCTOBER 9, 1934 
LARD 
GM. ccsccs 8.97% 9.00 8.87% 9.00b 
WO. ccccce cess gone 9.05n 
BOB. cevece 9.05 9.12% 9.00 12% 
GEM. cccces 9.15 9.25 9.10 9.22% 
MO cssvce 9.50 9.57% 9.45 9.57%_b 
CLEAR BELLIES 
QE, cccwse cove . ie 13.10b 
PU acceus 12.25 12.! 21% 12.25 12.32%b 
WEDNESDAY, OCTOBER 10, 1934. 
9.15 
9.20n 
9.30 
9.40ax 
9.72% 
13.22%ax 
12.25ax 





9.22%b 
9.30n 
9.35b 
9.47%4-45 
9.7744b 
13.22%4n 
12.50 
12.45ax 
FRIDAY, OCTOBER 12, 1934. 
HOLIDAY. NO MARKET. 
Key: ax, asked; b, bid; n, nom; , split. 
—_—_@—- 


MAKING LARD COMPOUND. 


What products enter into the manu- 
facture of compound? What propor- 
tion of each are used? “PoRK PACK- 
ING,” a new test book for the meat 
packer, published by The National 
Provisioner, gives this information. 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO. ILl 
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CASH PRICES. 


Based on actual carlot trading Thursday, 
34. 


October 11, 
REGULAR HAMS. 
Green. *S.P. 
DP vececeeucesveesteeseses 13% 13% 
BPGEE - Secectencesenseseedecs 13% 13% 
BPE 2eebkiccccoenntereeccers 13% 13% 
MED cheeses nnensevesidean 14 14 
ee ND 6:6 000-cseseereeeas 13% cece 
BOILING HAMS. 
- Green. *S.P. 
BOO. sevacesesecncenyeseetes 14 14% 
BED Wusendgbess tp.ereres ceed 14% 14% 
D>: inthatabsecavdcciecuede 14% 144% 
er 14% ecee 
SKINNED HAMS. 
Green. *S.P 
ee errr ree 14% 15% 
BED Nevecesecconcacessceees 14% 15% 
SE <acceséecdetecdcendnaek 15 15% 
BEE vecereressesceeesesoces 15 15% 
DEE sutopececteccecsusceuss 14 144% 
DET sistbdebuscdesuensavens 3 138% 
BE 602¢¢6abeekeonsenaadwen 12% 12% 
SEE <i cchudi oral aitpana gia ksaese Rage alate 12 12% 
SE  enestdedekeriscrecnense 114% 12 
GEE cc cdesceseccecceceeeees i 11% 
PICNICS. 
Green. *8.P 
Ee setnnsnedindanweeeoeued 8% 8% 
TPM Reacceeseedeucesseuoses 8% 8% 
ME eevscseccoccccnscceres : 8% 8% 
eee errr rr 854 8% 
GE. d6enetebeegduchences<es 85 8% 
Short shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %4e under D. C.) 
Green. *D.C. 
eae, Lubsgescceuerstaeskieees 14% 15% 
DE epccecevcctoessvescesee 144% 15% 
DT ¢p0bidenabaewestscebews 144% 15% 
DE tocwhesesesetneceseecun 14% % 
Dy Waveacveessnnecsuedaqwe 14% 15% 
BED weasncscrennceseseeeess 144% 15 
*Quotations represent No. 1 new cure. 
D. S. BELLIES. 
Clear. Rib. 
BEE  seecdek-ncsegssdeeeseses 13% 
Dn Give tveccueuee weedeat 1356 
ED acaneqevecesecetecavtes 13% 
MEE. aacceeoncecesecesceceva 13% 13% 
iD -cisckebebsennedacouwegn 13% 13 
ae ee 13 12% 
SE Gahtwedebaauteaae tn oe 12% 12% 
DY 5 0cdwaod suseraweceee ewe 12% 258 
GG ahvcacesecannscusecoean 12% 12% 
D. S&S. FAT BACKS 
ee ee 11 
SPEED. Séccecdneccieckeusseeoesceetesswences i” 
MED. Wktcvesesecdrustecncetec becenteueetéas 12% 
ED dch6dsdedensecathakestcdseetdcenseked 124% 
SED 00604-44bES eneheeseesbernewbonnrene 12 
BEE  Seecccenevedsncehesenteeeessataceeces 138% 
GEE  ecvececéesaceevewacesthecnencegedeces 13% 
OTHER D. S. MEATS 
Extra short clears ......... 35-45 13n 
Pe GRUE BIOS cocccoceves 35-45 13n 
PE SEED ccceseccceees 6-8 114% 
.. 3 . 2am 4-6 it 
SE EE evnairecw ehseneaes Pee 11 
Green square jowls ........ aren 114 


Green rough jowls 






Prime steam, cash 
Prime steam, loose 
Refined, boxed, N. 
Neutral, in tierces 
Raw leaf 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Oct. 5, 1934: 








Week Cor. 
ended Prev. week, 
Oct. 5. week. 1933. 
eee 107,057 ,509 97,855 
Kansas City, Kan........ 54,683 50,770 35,310 
 wihsthe bend c4nGace 25,612 29,285 33,313 
St. Louis & East St. Louis ee _ 53,858 38,119 
DE ME -wéessvcviacses 17,225 16,324 
EE oi nccoonncdiet 3p Sor 25,421 22, 
CF eee 7,737 067 47,167 
N. Y¥., Newark & J. C 42,385 37,411 42,874 
Total ................-369,808 338,546 333,922 





CURING MATERIALS. 


Cwt. Sacks, 
Nitrite of soda (Chgo. warehouse 
stock): 


1 to 4 bbls, delivered............ .++++. $9.08 
5 or more bbls. delivered........ ...... 8.98 
Saltpeter, 1 to 4 m.  S3 : 
Dbl. refined nulated........... 6.12% 5.90 
Small crystals ...... aa 6.90 
Medium crystals ...... coccccccccs 1.00 7.25 
Large crystals ........sceseeee -. 7.87% 7.65 
Dbl. refd. gran. nitrate of soda. . 3 8.25 
Salt, per ton, in carlots only, f.o. b. “Chicago: 
Granulated ...... weenseccteses ecceccces + $6.60 
Medium, air dried.......cccececececveeeess O10 
Kilm dried ....ccccccccccccees +++ 10,00 
Detroit rock carlots, per ton, f. ob. Chicago. - - 6.60 
Sugar— 
Raw sugar, 96 basis, f.o.b. New noel 
ee rrr @3.00 
Second sugar, 90 basis..........-++++- none 
Standard gran., f.o.b. refiners (2%). @4.65 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%.......... @4.15 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.....++++. @4.6 





SPICES. 
(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 









Allspice, Prime ........--eeeeeees 6% 

OO Or 7 Hi 
Chili Pepper, Fancy ..........++++ on 21 
Chili Powder, Fancy .......-+++++ - 21 
Cloves, Amboyna .......-eeeeeeees 

MaGagascar .....cccccccccccccces 15 
Zanzibar ... 2... ccrcccccceccccce 14% 17% 
Garlic, Pure Dehydrated .......... a 25 
Ginger, Jamaica .........+.+++e++ 20% 23 
GED Sccccccccececcccescccseese 9% 11y 
BEBIOER cceccccccccccccccccccccce 10 
Mace, Fancy Banda ..........++++. 60 65 
East DL. .db-edn cnbeemgeweemede 58 62 

I. & EB, PR. ncccccccess P 60 

Mustard Flour, Fancy .....cccceece “ “4 
De’ E. aavetedenetentscqceentcees ° 15% 
ll) Ra Gd See a: R 2 

Nutmegs, Fancy Banda .......... ° 23 
Bast India ........ccccccvcccece ° 18 

We. EB. Bhand...cccccccce e 16 

Onion, "Dehydrated Ewe 6easeenuee he . p73 

Paprika, Mixtra Fancy ...ccccccces ’ 25% 
BONY ..ccccccccccccccccsccccese . Aly 
WEOGIE coccccccccecceesccccecsce a. 22 
ERGRGOTIAR 2. ccc ccccccccccccccces oe 36 

Sweet Red Pepper .....ccccccccces me 261% 

Pepper, Cayenne .........+eeeeeees ‘ 22% 

Red oe oe No es 16% 
A BB cesses ee 154% 

Black p MR 12% 4 

Black Lampong .. 11% 13 

Black Tellicherry 13 ib 

Black Decorticated - 17 

White Java Muntok .............-- 25 27 

White Singapore .......cccccccccee es 26% 

We BE oo dx ccdecccecicenesee 23 

SEEDS AND HERBS. 
Ground for 
Whole. Sausage. 

Caraway Beed ......ccccccccescoce 9% ny 

Galery Deed 22... ccccecsccsccccece 50 55 

eee aa ea 16% 19 

Coriander Morocco, Bleached ...... 81% an 

Coriander Natural (No. 2) arias Sate 7 9 

Coriander, Natural No. 2.......... “i 7 

Mustard Seed, Yellow ‘uelish oeeas 12 14 
eae 11 13 
CN RN or re 84 10% 

Marjoram, French ........+..see+. 37 

BE SED. occ ccdccivnicvecnquewes 6% 8% 

NED cninG dec <tnacaenehen see betes il 4 

Sage, Dalmatian Fancy .......... 7 9 
eS Se. a eer 6% 8% 

ANIMAL OILS. 

ID 6.o5c cc ceccevtesessqecetess p12 

Prime inedible .............- Maedapewaeee 2 9% 

EE on ns nen eannck’ newer daateie 9% 

cS Sf eer Siiceweenees @ 9 

Extra W. a. Raakaweae véndeesen vecearewes @ 8 

Extra EE arr = 8 

Extra No. i wad Cl. cccccccccccceccece D 8 

| ee Tt ae webdscewseke 7 

No, 2 lard oil eecsesecccccees cecceccccoes @7 

Acidless tallow Oil............0.. wowing @ 8 

SOP wemtatect Ol... cc Zesccccccccccesee p16 

en S| era @12% 

Special neatsfoot oOil............seee0s 2 @9 

gee OSE ees Hi 

No. 1 neatsfoot ofl. ......ccccsccccccece D 





Oil weighs 7% Ibs. Bad gallon. Barrels contain 
about 50 gals. each. ices are for oil in barrels. 








COOPERAGE. 


Ash pork barrels, black iron hoops.$1.40 Let 
Oak pork barrels, black iron hoops. 1.30 1.82 


Ash pork barrels, galv. iron hoops. 1.47%@1.50 
Oak pork barrels, galv. iron hoops.. 1.87%4@1.40 
White oak ham tierces..... coveovee 2.2214 @2.25 
Red oak lard tierces...... coccsccee 1.97344@2.00 
White oak lard tierces............. 2.07% @2.10 


The National Provisioner 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 








Week ended Cor. week, 

Prime native steers— Oct. 10, 1934. 1933 

ee GO. oa s cations wae 13 @14% 11 er 

Rec opeierenet: 13% @141%4 104%@11 

BEP-SGED inva cewecccntas 144@15% 9 @9% 
Good native steers— 

ie MN onal sil-shw oases a 12 13 10 @li1 

(pags Ceereaeees 13% @14 944@10 

EEE Suasons ceweene 14 @14% 8%4@ 9 
Medium steers— 

400- 600 11 9% @10 

600- 800 12 9 @ 9% 

800-1000 woe ce sk 8 @ 8% 
Heifers, good, 400-600. ..12 @13 sees 
Cows, 400-600 ........... 6 @ 8% 6 
Hind quarters, choice.... @18% @15 
Fore quarters, choice..... @10% @s 

Beef Cuts. 
Steer loins, rime hatesboeten unquoted @21 
Steer loins, No. 1........ @38 @20 
Steer loins, No. 2........ @: ge 
Steer short loins, rime. .unquoted 27 
Steer short loins, No. 1.. @50 @25 
Steer short loins, No. 2.. @36 @24 
Steer loin ends (hips) . @26 @15 
Steer loin ends, No. 2.... @24 @14 
Be BEEN. weswcecotescess @lji 18% 
Cow short loins.......... @21 16 
Cow loin ends (hips)..... @13 11 
Steer ribs, prime......... unquoted @14 
Bee TEE, WHO. Boccccesce @22 12 
Steer ribs, No. 2......... @20 11 
® § eaaaaes @11 7 
se Ss | ae @9 6% 
Steer rounds, prime...... unquoted 10 
Steer rounds, No, 1...... 12 9 
Steer rounds, No. 2...... 1 8% 
Steer chucks, prime...... unquoted 8 
Steer chucks, No. 1...... @ 9% 7 
Steer chucks, No. 2...... 9 614 
OE Seer 9 6% 
i 6 ctsaneneedee @ 6% 5% 
eS aaa 9% @ 5 
Medium plates .......... 5 3 
OGD, B+ Rocce scvces 13 9 
Steer navel ends......... @ 7% 3 
Cow navel ends.......... @ 5 2% 
Fore shanks ............. @7 5 
Ee @ 4% 4 
Strip loins, No. 1, bnls.. @75 40 
Strip loins, No. 2a@....... @60 @35 
Sirloin butts, No. 1...... @29 20 
Sirloin butts, No. 2...... @20 D17 
Beef tenderloins, No. 1.. @70 50 
Beef tenderloins, No. 2.. @55 @45 
ME (o.a.6'b050-9-0¢-6-0-0 @21 @10 
TT eer @20 12 
Shoulder clods .......... @9 6 
Hanging tenderloins .... @7 @ 5% 
Insides, green, 6@8 Ibs.. @ 9 @ 9% 
Outsides, green, 5@6 Ibs. @ 7% @ 8% 
Knuckles, green, 5@6 Ibs. @ 7% @ 9 
Beef Products. 
Brains (per @ 6 
ED che icani denial ees @ 5 
SL ci a:indraceetesadde,tceit-e @15 
Sweetbreads @15 
Ox-tail, per @i7 
Fresh tripe, @ 3% 
Fresh tripe, @ 8 
NN siiacpig:ar tie sic'ere 12 
Kidneys, per Ib @ 9 
Choice carcass .......... 12 @ 3 ll @12 
Good carcass ........... 10 @11 9 10 
Good saddles ........... 12 @15 12 14 
SE SOON cc cesccsscees 9 @l11 10 
Medium racks .......... 6 @8 4 5 
Veal Products. 
ae @7 @ 6 
CS SSS @30 @35 
fa @30 @38 
Lamb. 
Choice lambs ..........-. @13 @13 
Medium lambs .......... @l1 @l1 
Choice saddles .......... @15 @15 
Medium saddles ........ @13 @13 
SSS eee @l1 @i1 
Medium fores ........... @ 9 @ 
Lamb fries, per Ib....... @26 @25 
Lamb tongues, per Ib... @12 @ 
Iamb kidneys, per lb.... @15 @15 
Mutton. 

Heavy sheep ........... @ 4 @ 3 
Light eee ee @7 @ 5 
Heavy saddles .......... @ 6 @ 4 
Light saddles ........... @ 9 @7 
EY TOUR cc cicceneeces< @ 4 @2 
RE GONE occ ine ciniaie @ 6 @ 4 
SE BOOED co.cc ccases cee @10 @ 8 
BOOM TGEND cccccccccece @ 8 @i7 
Mutton stew ...........-. @ 3 @ 2 
Sheep tongues, per Ib. @12 @9 
Sheep heads, each....... @10 @ 8 


Week ending October 13, 1934 


Fresh Pork, etc. 


Pork loins, 8@10 Ibs. av. @16% 
Picnic shoulders ........ 
Skinned shoulders ....... 
Tenderloins 
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DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib, cartons.......... 
Country style sausage, fresh in links. 

Country style sausage, fresh in bulk. . 

Country style sausage, smoked.......... 
Frankfurts in sheep casings............ 
Frankfurts in hog casings.............. 
Bologna in beef Se ee 
Bologna in beef middles, choice......... 
Liver sausage in beef rounds........... 
Smoked liver sausage in hog bungs..... 
Liver sausage in hog bungs............. 
Head cheese 
New England luncheon specialty........ 
Minced luncheon specialty, choice...... 
pS ER EE 
BIOS GRUGRGS 2 ccccccccccvcscoccccccces 
BD. ccc cccesoccceeccsccoscseseeeceece 


SENSSS 
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DRY SAUSAGE. 


Cervelat, choice, in hog bungs...... aes 39 
TT GUN seaccvsedebeeethseees 
Farmer 


salami, 

Milano salami, aes, in hog bungs.. mais 
B. C. salami, new condition............ 18 
Frisses, choice, in hog middles.......... 33 
Genoa style salami.........cccesceseees 
Pepperon cecceocecccees 
} an mga new condition wocece ecccccce 

Rea arr ccce 
Italian style DAMS. ..cccccccces eocces oe 
Virginia Rams ....ccceccccccce coccee eee 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings...........+.+++ ai 


Special lean pork trimmings............ 
Extra lean pork trimmings.............. 
Pask CROOK MERE. ..00 coccceccccccce ween 10% 
WOU DOD: cc vnccescveceevestesneesses rs] 6 
WE IONE 0'beo.n ccnnbegeetaeewnns teense 5 

Native boneless bull meat (heavy)...... 
SS Rr errr 

DOSEN GOURD ccc cnccccccctoccccccees @ 
fk errr 
Beef cheeks (trimmed)...........ese00. 
Dressed canners, 350 Ibs. and up........ 
Dressed cutter cows, 400 Ibs. ond up.. @ 
Dr. bologna bulls, 600 Ibs. and u UP. coves g 
Beef tripe cece 
Pork pang canner trim, 8. "Gi ep Be @ 


ALD OUR ROAR 
FF RARE 


im 


SAUSAGE CASINGS. 
(F.0.B, CHIOAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rounds, 180 pack. 25 
Domestic rounds, 140 pack. ‘ 38 
Export rounds, wide..... . 47 
Export rounds, medium ° 37 
Export rounds, narrow ° 42 
No. 1 weasands..... e 07 
No. 2 weasands....... e 03 
No. 1 bungs...... Secceeecee eee 12 
+; S| Seeger siamthintert 8 
Middies, regular ........... 


@75 
Middles, pe gl wide, 2 @2%," in. ‘diam. .1.20 
Middiles, select, extra de, 2% in. and 


QUE cccccccccecccccovcce eecouccepecceuuee 
Dried bladders: 
12-15 in, wide, flat........... cececesoes 1.10 
10-13 in. wide, fiat... cccccccccccccccccs -90 
8-10 in. wide, flat..... vecqenveseorene - .60 
6- 8 in. wide, flat..... cceecceccevecses se 
Hog casings: 
Narrow, per 100 yds.........csecccccces 2.45 
Narrow, special, ns TOD FER. vcvccvceces 2.10 
WRI, SOME occ csidecccesecescccees 2:00 
Wide, per 100 yds.........secceecceeees 1.80 
Extra wide, per 100 yds.............+e0- 2.00 
Export DUNZS .....cecccccccccccvcccccce = 
Large prime bungs.........- eoccccccccce 
Medium vas A DURQB. ccc ccccccccccccce ee ia 
Small prime bungs.........eeeeseees cove OD 
Middles, per set..... $edecacceses eveseee oe 
BOSMABERD cc cccccccvcccceccecccccceese oe OO 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Smal) tins, 2 to crate........cecesccececes Sd 
tina, 1 00 CEBTE. .ccccccccccccccccce GO 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate.........ceececceceees 6.50 
Large tins, 1 00 Crate... ccccccccccccccccecs See 
Smoked link ge in hog casings— 


Small tins, 7? CRBC. ce cccccccccccccccccce Goto 
EO CHM, 1 OD GND: ccccccccccccceccccsce GOO 





DRY SALT MEATS. 


Clear bellies, 18@20 lbs..............+. 13 
Clear bellies, 14@16 Ibs............+e0. 13 
Rib bellies, 25@ TEs 60.ceeectecrecce 12 
Fat backs, 1 a eae ne ace tad 11 
Be CE, DE BED s occ cinccceseeccees 12 
SE ED ‘Sieh tnttrciwicechbatyeeeews 11% 
Po SER re eee ey ree 10% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 Ibs............ 19 20 
Fancy =. hams, 14@16 lIbs............ 20 21 
Standard res. hams, 14@16 gehapeon 18 19 
Picnics, re Ibs., short shank...... -.--12%@138% 
Picnics, 4@8 Ibs., as shank...........114@12 
Fancy bacon, 6@8 Sweeccecoescoccces 23144 @24% 
Standard bacon, eas. Pibascctcverescves 30% 21% 
No. 1 beef ham — smoked— 

Insides, e \ ere T  | 22 

Outsides, @9 Ibs y'6:0:00 66 060000 0860606 17 18 

Knuckles, 5@9 Ibs.............+.+ onan 19 
Cooked hams, choice, skin on, fatted.. 31 
Cooked hams, choice, skinless, fatted. . 32 
Cooked picnics, skin on, po aa 20 
Cooked picnics, skinned, — Ewkeeane 21% 


Cooked loin roll, smoked..............+. 35 


BARRELED PORK AND BEEF. 







Mess pork, regular.. eeeccccece 29.00 
Family back pork, 24 to 84 | pleces. 29.00 
Family back pork, 35 to 45 Pieces. 27.00 
Clear back pork, 40 to 50 pieces. 25.50 
Clear plate pork, 25 to 85 pieces 23.00 
Brisket pork ............ Sebeete 27.00 
Bean POPK .cccccccccccccccccce ° 25.00 
WERE BOSE wccccccccces . 18.00 
Extra plate beef, "200 Ib. bbis: ° 19.00 


VINEGAR PICKLED PRODUCTS. 


Regular tri 200-Ib. DDL... .. ec eee cece eee e$12.00 
Honey com! tripe, 200-ID. Db... .....eeeeee+ 15.00 
Pocket honeycomb tripe, 200-Ib. bbl.......... 19.00 
Pork feet, 200-Ib. Dbl..........ceecceccccees 15.50 

Lamb tongues, short cut, 200-lb. bbl........ 40.00 


OLEOMARGARINE. 
White animal fat margarine in 1-Ib. 





cartons, rolls or prints, f.0.b. Chicago. 11% 
Nut, 1-Ib. cartons, f.0.b. Chicago...... 10 
Poff BOE 6 ccb se cccnsubevveseeereeseeae 11% 

LARD. 
Prime steam, cash, Bd. Trade..... ° $9.27 
Prime steam, loose, Bd. Trade...... a 
Refined lard, tierces, f.o.b. Chica 
Kettle rendered, tierces, f.o. “4 Cho. ‘tities aK 
Leaf, kettle rendered, tierces, f.o.b 

ED. owns cuss) cdneheoseeeboehnes 
Neutral. in tierces, f.o.b. Chicago. Hee 


iy 


mpound, vegetable, tierces, c.a.f.. 


OLEO OIL AND STEARINE. 


RE I OR. vo cinks vankensedvcsouseses "oMat 10% 
PEEMe TO. 1, G40 OFl..c cvccccccccscsccece 

Prime No. 2 oleo oOfl.......ccccscccccee 826 9 
Prime oleo stearine, edible............. 9 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre.. 64%@ 7 
Prime packers’ ae eccvcccescceccccce 5% rt 4 
Wo. 1 tallow, 10% f.f.a.....ccccccrcces rt 4 
SOGtRE GSW, cccccccccccclecvcecceesve 47 5 
CHOICE WHICS GEORGE... 0... ccccccccccccce 554@ 5% 
ot NOD UNED 6.0.06 0:0.0'6.4.04.540 0.0 4.6.9:0:40 4% 5 5% 
B-White grease, maximum 5% acid..... 4%.@ 5 
Yellow svenns, BOIS «0 .sicccicvcssocce “weit 
Brown grease, 40% f.f.8..........00005 44%@ 4 
VEGETABLE OILS. 


Crude cottonseed c... ‘in tanks, f.o.b. 


Valley points, prompt@..............- : 7 
— deodoriz ro Rite. ., f.0.b. Chgo. 9%@ 9 
Yellow, rere gia pein eg ee'en se ouan em 9 9 
Soap stock, 50% f.f.a., f.0.b........... 2% nom. 
Corn oil, in tanks, f.o. St MMiscs e005 @ 1™%, 
Soya bean OM, F.G.0, WRIB. 0.00.00 0000 000 6.0@ 6.1 
Cocoanut oil, seller’s tanks, f.0.b. coast. rte P14 
Refined. i bbls., f.o.b. Chicago......... 6%@ 6 
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RETAIL SECTION 


Customers Walk into the Cooler 


H.C. Neuer, president of the Delico Meat Products 
Co., Kansas City, doubled the volume of his busi- 
ness when he built his retail store like a meat cooler 


By RUSSELL 


RETAIL meat market constructed 

to serve as a storage refrigerator 
as well as a retail store has been em- 
ployed by the Delico Meat Products Co. 
of Kansas City, Mo., in building a re- 
tail meat business comparable to that 
of any of the larger Kansas City stores. 


Three years ago, H. C. Neuer, pres- 
ident of the Delico company, which also 
does a large wholesale business, de- 
signed a retail meat shop with cork in- 
sulated walls and double plate glass 
windows. A refrigerator unit was in- 
stalled, and today customers walk into 
a large meat cooler which presents all 
the aspects of a modern meat market. 


Construction Cost No Greater. 

According to Mr. Neuer, the installa- 
tion of this novel type of meat market 
has more than doubled the volume of 
his business, although it cost no more 
than the conventional type of shop em- 
ploying an inclosed cooler and outside 
show case. 

All of the various cuts of meat usu- 
ally kept in a cooler are on display on 
counters and racks about the room. 
There are sixty-five feet of show win- 
dows on the north side of the building 
which are enclosed in double thicknesses 
of plate glass. The show windows are 
at refrigerator temperatures. 


Merchandising Advantages Many. 

The merchandising advantages of this 
type of store are many, according to 
Mr. Neuer. Sales are unquestionably 
stimulated by having all of the various 
cuts of meats on display. Customers 
coming into the store to make a small 
purchase very often see other cuts of 
meat, usually kept in a cooler, that ap- 
peal to them. 


Another important factor, especially 
in hot weather, is the invigorating 
effect of the forty degree temperature 
in the store. Appetites, particularly for 
meat, which are at a minimum in the 
summer time, revive amazingly after 
the customer has been in the store a 
few minutes. Working conditions for 
employes are likewise bettered consid- 
erably. 

Saves Cost of Labor. 


In the three years of operation of the 
shop Mr. Neuer has found that three 
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butchers can do an amount of work 
which in the conventional type of store 
would require the services of five men. 
This is attributed to the accessibility 
of the various cuts of meat and the 
elimination of all trips into and out of 
the refrigerator. 


This unusual retail store was de- 
signed and the construction of it was 
supervised by Mr. Neuer himself. The 
room is twenty by twenty-five feet 
and is a corner location in a three story 
building occupied by the Delico com- 
pany, which is one of the largest manu- 
facturers of ready to serve meats in 
the middle west. 


Method of Construction. 


Cold air from the refrigerating units, 
located in an adjoining room, is forced 


through metal ducts running along the 
ceiling of the shop. A one inch vent on 
each side extends the entire length of 
the duct and insures a uniform distri- 
bution of the cold air. 


The walls are of cement and are in- 
sulated by several thicknesses of cork, 
The entrance to the store is through 
two doors enclosing a vestibule. A 
northern exposure for the display win- 
dows is preferable in this type of store, 
but where this is impossible an extra 
thickness of plate glass and awnings 
will counteract the effects of the sun. 

The proper circulation of air about 
the meat in the shop is greater than in 
the smaller cooler employed in the aver- 
age meat market, according to Mr. 
Neuer. Large fans in the cooling unit 
insure a steady circulation of air and 
the size of the room permits more space 
between the meat on the racks and 
counters. 

The Delico plant, including the retail 
store, is acknowledged to have one of 
the ey locations in the city for a 
retail meat market. Yet today, its re- 
tail business compares favorably in vol- 
ume with any meat market in the city. 
Mr. Neuer, who has been in the meat 
business in Kansas City for forty years, 
believes the installation of a retail store 
that also serves as a meat cooler, to be 
the most important factor in building 
this business. 











ite 


UP TO DATE MEAT DISPLAY AT IOWA SHOW. 
This attractive display of sausage and hominy, with other sausage dishes and 


steaks, 


chops and roasts cooked according to modern methods, attractively gar- 


nished and ready to serve, formed an innovation and created widespread interest at 


the Dairy Cattle Congress held in Waterloo, Ia., October 1 to 7 


The display was 


installed by the National Livestock and Meat Board in cooperation with the show 


management. 


In addition to the prepared dishes there were also attractive displays of fresh 
beef, pork and lamb cuts, representing some of the better known as well as new an 


unusual cuts. 


There was also rather an extensive lard display, showing some of the 


products made with lard and the value of lard as a household fat. 
The show was exceptionally well attended and the meat display attracted even 


more than the usual amount of interest. 


The National Provisioner 
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RETAIL FOOD HOURS APPROVED. 

Agreements for uniform operating 
hours for retail food stores at Du- 
pbuque, Ia., Fayetteville, Ark., and 
Orange, Tex., have been approved by 
the NRA. The results in these lo- 
calities and at Boise, Idaho, where an- 
other agreement has been approved, 
will be studied for guidance of the re- 
tail food and grocery trade in the rest 
of the country. 

Under the retail food and grocery 
trade code, 75 per cent of the stores in 
any trade area may establish uniform 
operating hours. Their agreement 
binds all stores in that area on approval 
of the NRA. 


Such agreements regulate only the 


total number of store hours per week . 


and do not specify particular days of 
the week or hours of the day. Each 
store may select its own opening and 
closing time, but the total time per 
week must agree with the total in the 
approved agreement. The hours of 
store operation each day must be con- 
tinuous. Agreements may not set the 
hours under 63 per week, unless hours 
of operation were less than that figure 
before June 1, 1933. 
or as 
PROGRESS IN MEAT COOKERY. 


Delegates from 47 states, Canada, 
Japan and South Africa, in attendance 
at the annual convention of the Na- 
tional Restaurant Association, Chicago, 
were given first-hand facts about the 
newer knowledge of meat cookery on 
Monday of last week. The speaker 
was Inez S. Willson, director of the 
home economics department of the Na- 
tional Live Stock and Meat Board. 


The restaurant men were told by 
Miss Willson of the remarkable prog- 
ress which has been made recently in 
meat cookery. “More has been learned 
in the past ten years regarding the 
selection and preparation of meat,” she 
said, “than in all the centuries since 
the cave man discovered the value of 
fire in improving his ‘kill.’ Many age- 
old ideas passed down from generation 
to generation and accepted as authen- 
tic have been discarded. As a result 
methods for preparing meat have been 
introduced which bring out its full 
goodness and flavor.” 


Much interest was shown by the audi- 


ence in an experiment described by the 
speaker in which two roasts from the 
same animal were used. Each weighed 
14 pounds. One was cooked at 500 de- 
grees F. and lost 41 per cent of its own 
weight. The other was cooked at 230 
degrees F. and lost only 13 per cent 
of its own weight. High temperatures 
also increase fuel costs, she said. In- 
stead of turning on the heat full blast 
Miss Willson recommended cooking at 
a lower temperature over a longer 
period. 

It was brought out in the address 
that the meat cookery research in prog- 
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ress at a score or more of agricultural 
experiment stations and the U. S. De- 
partment of Agriculture has also re- 
vealed that searing and basting are 
both unnecessary and that roasts should 
be cooked uncovered without adding 
water. Veal and pork should be well 
cooked to bring out their best flavor, 
declared Miss Willson. Beef is liked 
best, rare or medium for the most part, 
and lamb is probably at its best just 
this side of being well-done. 
~ fe 


NEWS OF THE RETAILERS. 


E. M. Kirst, whose meat market is in 
the Schroeder building, Fond du Lac, 
Wis., has installed a modern air con- 
ditioning machine in the cooler room 
and has made other extensive improve- 
ments in the sausage department, in- 
cluding the installation of modern sau- 
sage-making machinery. 

A meat department has been added 
to the Kroger store at Morrison, IIl., 
of which Ernest Vogel is the manager. 
Thomas Reynolds will manage the de- 
partment. 

William Todd has sold his market in 
Bronson, Mich., to Carl Barr who has 
worked in the market for the past two 
years. 

A new meat market has opened at 
328 E. Main st., Ottumwa, Ia. Lester 
Evans is the manager. 

A new market has been opened at 
714 N. Burdick st., Kalamazoo, Mich. 
The proprietors are Roy Marsh and F. 
M. Simmons who formerly operated a 
market at 260 N. Burdick st. 

The Mourer meat market, LaFayette, 
Ind., has been purchased by Chester 
Hensley and Maurice Bright. 

A new meat market has been opened 
at Ada, Minn., by George W. Lech- 
leiter. 

A. J. Koehler has opened a meat 
market at 4324 E. Lake st., Minneapo- 
lis, Minn. 

Milwaukee, Wis., has a new market 


at 3391 S. Kinnickinnic ave., operated 
by A. N. Schweitzer. 








Meat Demonstrations 


MEAT MERCHANDISING SCHEDULE OF 
THE NATIONAL LIVE STOCK AND 
MEAT BOARD TO DEC. 8. 


Oct. 14-20, Des Moines, Ia., Meat Exhibit come 
Lecture-demonstrations, Des Moines Food Sho 


Oct. 15-16, Washington, D. C., Meat —- 
dising Campaign and School of Meat Cookery. 


Oct. 15-19, Bridgeport, Conn., Meat Merchan- 
dising Campaign and School of Meat Cookery. 


Oct. 20-27, Kansas ou. Mo., Meat Bxhibit, 
American Royal L. 8S. 


Oct. 18-19, Kenosha, Wis., Meat pening 
Campaign and School of Meat Cookery 


Oct. 22-24, Elmira, N. Y., Meat Merchandising 
Campaign and School of Meat Cookery. 


Oct. 22-26, Indianapolis, Ind., Meat Merchandis- 
ing Campaign and School of Meat Cookery. 


Oct. a Oswego, N. Y., Meat Merchandising 
Campaign. 


Oct. 28-Nov. & aan, Nebr., Meat Exhibit, Ak- 
Sar-Ben L. 8. 


Oct. 29-31, Ithaca, N. Y., Meat Merchandising 
Campaign and School of Meat Cookery. 


Oct. 29-Nov. 2, Toledo, O., Meat Merchandising 
Campaign and School of Meat Cookery. 
Nov. 1-2, Binghamton, N. Y., Meat Merchandis- 
ing Campaign. 


Nov. . Baltimore, Md., Meat Merchandising 
Campaign 


Nov. 5-7, Canton, 0., Meat ow Cam- 
paign and School of Meat Cooke 


Nov. 8-9, Marietta, O., Meat siaamiiads Cam- 
paign. 


Nov. 12-14, Portsmouth, 0., Meat Merchandising 
Campaign and School of Meat Cookery. 


Nov. 12-16, Boston, Mass., Meat Merchandising 
Campaign and School of Meat Cookery. 


Nov. 15-16, Danville, Tll., Meat senpntatng 
Campaign and School of Meat Cookery 


Nov. 19-21, New Bedford, Mass., Meat Mer- 
chandising Campaign and School of Meat Cookery. 


Nov. 19-23, Pittsburgh, Pa., Meat Merchandising 
Campaign and School of Meat Cookery. 


Nov. 22-23, Pawtucket, R. I., Meat Merchandis- 
ing Campaign. 


Dec. 3-4, Portland, Me., Meat Merchandising 
Campaign and School of Meat Cookery. 


Dec. 1-8, Chicago, Ill., Meat Bxhibit, 
national Live Stock Exposition. 


Inter- 




















The opinions of SPECIALISTS in the MEAT 
INDUSTRY all agree on one point; namely, 
that the greatest need is for EDUCATION: 


‘Meat Retailing”’ 


By A. C. Schueren 


Is one step toward solving this 
problem. 


Better retailing means better 
customers. 
ter wholesaling. 


It will result in bet- 


You will enjoy reading a copy 
of “MEAT RETAILING.” 








Price only $7.00 plus postage 
For Sale by THE NATIONAL PROVISIONER. 
407 8. Dearborn 


8t., Chicago, DL 
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NEW YORK NEWS NOTES. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended October 6, 1934, were as follows: 
Meat—Brooklyn, 858 lbs.; Manhattan, 
603 lbs.; Bronx, 79 lbs.; total, 1,540 Ibs. 
Poultry—Manhattan, 430 lbs. 


His many friends in both wholesale 
and retail meat circles sympathize with 
H. L. Skellinger, general manager, 
Wilson & Co., New York plant, in the 
death of his wife on October 5. Mrs. 
Skellinger represented the highest type 
of womanhood and was a real inspira- 
tion to her husband and to her son, 
Hibbard D. Skellinger, who is also con- 
nected with Wilson & Co. in the branch 
house department. 


E. E. Hughes, canned foods depart- 
ment, Armour and Company, Chicago, 
was a visitor to New York last week. 


W. F. McClellan, general superintend- 
ent’s office, Armour and Company, Chi- 
cago, was in New York last week and 
‘visited at the plant of the New York 
Butchers’ Dressed Meat Company. E. 
Seipp, sausage department, Armour and 
Company, Chicago, visited New York 
for a few days last week. 


Fred Riggs, Swift Gansevoort-Bar- 
clay market, cut meat department, is 
spending a vacation at New Orleans. 
P. A. Doolan, manager, Swift West- 
chester market, and K. L. O’Neill, man- 
ager, Swift Brooklyn market, are vis- 
iting Chicago this week. A. W. John- 
son, office manager, Swift & Company, 
central office, is spending his vacation 
touring upper New York state. John 
M. Hallenbeck, beef salesman, packing- 
house market, Swift & Company, Jer- 
sey City plant, has just returned from 


an inspection tour which included Chi-- 


cago and other Western plants of the 
company. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 








Eastern markets on Oct. 11, 1934: 





Freef Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (1) (300-500 Ibs.): > 
ED -aidhecet-esbaweakewebueeehb-ceie $12.00@13.00 ........... Rk rr eee 
DT shh asembepenseeeers een aces neete oe SS) ae NE errr rr 
NN x vnaiosscanin ses tus £45 ve 0sae'gs 7.00@10.00 .......... 7.50@10.50 0... eee 
8 ERE LE SE ee Ge... “weenanawse vt eer 
STEERS (500-600 Ibs.) : 
Dt  annnaueecead gens heek exeteensres 12.00@13.00 —s....... . se wee 12.50@13.50 12.50@14.00 
Pt Awekeckssaéeoun sek wet as ceebekanes ee —sf Sas ascoene 10.50@12.00 11.00@12.00 
EL  Daeearns conyuceat ie ay arwerns OY ree 7.50@10.50 9.00@10.50 
RSS REI E ESSE aa ates Ie fk reer 6.50@ 7.50 7.00@ 8.00 
STEERS (600-700 Ibs.): 
Choice 12.50@13.50 ss... ce neceee 13.00@14.00 12.50@14.00 
Good .... 10.50@1Z.5O nce cc ccees 11.00@12.50 11.00@12.00 
Medium 8.00@10.50 8.00@11.00 8.00@11.00 9.00@10.50 
STEERS (700 lbs. up): 
DE 6 eeevecctnescosssecceenceseene 13.50@15.00 13.50@14.50 13.50@14.50 12.50@14.00 
DT Htueneesedeeudeaweeeneae-ehu ne ene 11.00@13.00 11.00@13.00 11.00@13.00 11.00@12.00 
cows: 
Dt ¢6¢ kicciestiebicnt eeuenbkasaneenet 6.50@ 7.00 7.50@ 8.00 7.00@ 8.00 8.00@ 9.00 
DT teGodedevanedsdvesnbeeuwecenen 6.00@ 6.50 6.50@ 7.50 6.00@ 7.00 7.00@ 8.00 
 wredenernineeeekeadeekeztaces 5.50@ 6.00 6.00@ 6.50 5.50@ 6.00 6.00@ 7.00 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
DC. stteentechhnyduncaeval apaaenwh 11.00@12.00 eyes tops 14.00@15.00 _........... 
LCS. Gee¢ euevesusevwet cucnnkad eset 10.00@11.00 10.50@12.00 10.00@13.00 11.00@13.00 
Dt éfi besbeaeceahedcenbaraah boars 8.50@10.00 9.50@10.50 8.00@10.00 10.00@11.00 
DL nineeueas sobduredkeneaunaven 7.50@ 8.50 8.00@ 9.50 7.00@ 8.00 
CALF (2) (3) 
SN Wet deverietesbaettek ceccuneenane OO $8) i= a SS errr 
EE. Eenagecsbuceucecsoseseonsonee T.00Ge B.QR ccc ceccces 7.00@ 8.50 —=s cc eee eeee 
MEE dun vabaisiantiduaces.teees een’ Py 0 Fe eae 6.00@ 7.00) ——..- ee eeeee 
Fresh Lamb and Mutton: 
LAMB (38 Ibs. down): 
Choice 13.00@14.00 13.00@13.50 13.00@14.00 
DE Ctin¢aduetdegWecksee rs tes-eneeeas 12.00@13.00 12.00@13.00 12.00@13. 
Medium 11.00@12.00 11.50@12.00 11.50@12.00 
Common 10.50@11.00 10.50@11.50 10.00@11.50 
LAMB (39-45 Ibs.): 
Choice 13.00@14.00 12.50@13.00 13.00@14.00 
Good .. 12.00@13.00 11.50@12.50 12.00@13.00 
Medium . 11.00@12.00 11.00@11.50 11.50@12.00 
Common 10.50@11.00 10.00@11.00 10.00@11.50 
LAMB (46-55 Ibs.): 
Choice 12.00@12.50 12.00@12.50 12.00@ 13.00 
ee eee Pear 11.00@12.00 11.00@12.00 11.00@12.00 
MUTTON (Ewe, 70 lbs. down): 
DE eavacGenksewssnedeneineedemecéon 6.00@ 7.00 6.00@ 6.00 6.00@ 7.00 6.50@ 7.00 
CR wt ton ckeeeteneeensawdas wae 5.00@ 6.00 5.00@ 6.00 5.00@ 6.00 6.00@ 6.50 
RE SEO ree 4.00@ 5.00 4.00@ 5.00 4.00@ 5.00 5.00@ 6.00 
Fresh Pork Cuts: 
LOINS: ‘ 
Seren cee 15.50@16.50 17.50@18.50 17.00@18.00 17.00@18.00 
Mi onxs net anes ees eens enMiie 15.50@16.50 17.50@18.50 17.00@18.00 17.00@18.00 
12-15 i Mihi SirGocebeakwendssiceds 14.00@15.00 16.50@17.50 15.50@17.00 15.50@17.00 
CL, Mitcendduche sauscabensonse 11.00@11.50 14.00@15.50 14.00@15.00 14.00@15.00 
SHOULDERS, N. Y. style, skinned: 
IE NS ik égccvicusescervecosiess 31.00@13.00 8c ccccvccee 12.00@14.00 13.00@15.00 
PICNICS: 
et i Di cacddagcadcaredccassessn Obeeenmenes SR haeeetenee~ ~~ eecavacees 
BUTTS, Boston style: 
ES a Leu culacueseces cu eet SR jk Brrr rr eee 14.00@15.50 14.00@16.50 
SPARE RIBS: 
CE codccccacheu sbe6dne509ee0 0 ee eT ee ee er eee 
TRIMMINGS: 
Dy cinevethtrcuiestebabuteiseaanh WED ll ccereceres «=—«- = awescensee 8 =—«-_ ss aww HORNS 
an 


Stcepeversecheenanderenhescenaw’s 13.00@14.00 
(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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AMONG NEW YORK RETAILERS, 


The regular meeting of Eastern 
District Branch was held at Schwaben 
Hall, October 9 with chairman Joseph 
Wagner presiding. This evening was 
known as “dividend night” for the sec- 
retary distributed the dividends from 
the butchers own compensation and 
plate glass insurance company. The 
meeting was then given over to the 
discussion of routine business and it 
was decided to hold the annual event 
of this branch at Schwaben Hall, Feb. 
21, 1935, Washington’s birthday eve. 
This event as in the past, will be a 
vaudeville show and ball. The arrange- 
ments will be in charge of the secre- 
tary, F. C. Riester. The next regular 
meeting will be held at Schwaben Hall, 
October 21. 


The Brooklyn Branch has postponed 
its social, which will be a card party, 
to October 25. It will be held in the 
K. of C. Institute, 81 Hanson place, 
Brooklyn. 

The Ladies’ Auxiliary extends their 
deep sympathy to their financial secre- 
tary, Mrs. Fischer, whose father 
died last week. 


a fe 
Watch the “Wanted” and “For Sale” 


page for business opportunities and 
bargains in equipment. 








STATEMENT OF THE OWNERSHIP, MANAGE. 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF MAR. 3, 1933. 
of The National Provisioner, published weekly at 
Chicago, Dlinois, for October 1, 1934. 


State of Illinois, County of Cook, ss. Before 
me, a notary public in and for the state and 
county aforesaid, personally appeared Paul L 
Aldrich, who having been duly sworn according to 
law, deposes and says that he is the Editor of 
The National Provisioner, and that the following 
is, to the best of his knowledge and belief, a true 
statement of the ownership, management, etc., of 
the aforesaid publication for the date shown in 
the above caption, required by the Act of August 


24, 1912, embodied in section 411, Postal Laws 
and Regulations. 


1. That the names and addresses of the pub- 
lisher, editor, managing editor, and business man- 
agers, are: 

Publisher, The National Provisioner, 
S. Dearborn St., Chicago, Il. 

Editor, Paul I. Aldrich, 407 S. Dearborn S&t., 
Chicago, Ill. 

Managing Editor, Paul I. Aldrich, 407 S. Dear- 
born St., Chicago, Ml. 

Business Manager, 
Dearborn St., Chicago, 


2. That the owners are: The National Pro- 
visioner, Inc., . Dearborn St., Chicago, IIL; 
Estate of J. H. Senner, 15 Park Row, New York, 
N. Y.; Estate of Julius A. May, 15 Park Row, 
New York, N. Y.; Estate of Geo. L. McCarthy, 
15 Park Row, New York, N. Y.; Paul I. Aldrich, 
407 S. Dearborn St., Chicago, Ill.; Frank N. Davis 
407 S. Dearborn St., Chicago, Il 


3. That there are no known bondholders, mort’ 
gagees, and other security holders owning or hold- 
ing 1 per cent or more of total amount of bon 
mortgages, or other securities. 


4. That the two paragraphs next above, giving 
the names of the owners, stockholders, and secur- 
ity holders, if any, contain not only -the list of 
stockholders and security holders as they appear 
upon the books of the company but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of 
person or corporation for whom such trustee is 
acting, is given; also that the said two paragraphs 
contain statements embracing affiants’ full knowl- 
edge and belief as to the circumstances and con- 
ditions under which stockholders and_ security 
holders who do not appear upon the books of the 
company as trustees, hold stock and securities in 
a capacity other than that of a bona fide owner; 
and this affiant has no reason to believe that any 
other person, association, or corporation, has any 
interest direct or indirect in the said stock, bonds, 
or other securities than as so stated by him. 


PAUL I. ALDRICH, 
Editor and Business Mgr. 


Sworn to and subscribed before me this 4th 
day of October, 1934. 


Inc., 407 


Pus I. Aldrich, 407 &% 


NELLIFERN FARMER. 


(My commission expires March 18, 1935.) 


The National Provisioner 
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The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
= Piqua Ohio 








| 


For Quality Meat 
Products 


KUTMIXER 














Write for 
circular 


THE HOTTMANN 
MACHINE CO. 


3325 ALLEN STREET PHILADELPHIA, PA. 




















A full week at 
Agua Caliente 


25 ‘mM 
s4 Per PEND a few hours in the land of 


Person romance where laughter and gaiety 


2 in a room reign! Paris wines and champagnes at 








Includes: Paris panes cigars at Havana 

. prices! . . . these are some of the advan- 

—— = Both, tages of the Agua Caliente Duty Free 
eals—Sports, Zone. Write for free brochure, “Bottoms 
Floor Show Up," containing some interesting recipes. 


AGUA CALIENTE 


Old Mexico, just 18 miles south of San Diego, California 
ADDRESS 338 BANK OF AMERICA BLDG., SAN DIEGO 




















GOVT. MEAT POSITIONS OPEN. 


Announcement of examinations for 
the position of beef grade supervisor 
at a salary of $3,200 a year and of meat 
grader at $2,600 a year have been made 
by the U. S. Civil Service Commission, 
for filling vacancies in the Bureau of 
Agricultural Economics, U. S. Depart- 
ment of Agriculture. Applications must 
be on file with the Civil Service Com- 
mission at Washington, D. C., not later 
than November 1, 1934. The beef grade 
supervisor is listed as “associate mar- 
keting specialist” and that of meat 


grader as “assistant marketing special- 
ist. 


The applicants will be judged on ex- 


perience with a weighting of 70 and on 
such publication, thesis or discussion 
which may be filed with the application, 
which will be given a weight of 30. 
Those interested in making applica- 
tion for these positions should write 


at once to the Civil Service Commission 
for full information. 


es 
MEAT INSPECTION CHANGES. 


Recent changes in federal meat in- 
spection are officially reported as fol- 
lows: 


Meat inspection granted—Wilson & 
Co., Inc., Alton Park Station, Chatta- 
nooga, Tenn., and Wilson & Co., Inc., 
of Tennessee, and the Atlantic Lard 








Co.; J. R. Hines & Co., College st., 
Hogansville, Ga. 


Meat inspection withdrawn—Swift & 
Co., 148 Gore st., Cambridge, Mass.; 
Tanner & Co., 1485 W. 49th st., Seattle, 
Wash.; Kuhner Packing Co., 1825 W. 
Main st., Fort Wayne, Ind.; From sub- 
sidiary: Sterrett & Humbert, P. J. 
Breish & Son, Lundy Bros., Inc., Jacob 
Rolling & Son, and Maurice Herbst, 
under establishment 47, Philadelphia 
Abattoir Co., Philadelphia, Pa. 


Meat inspection extended — Swift & 
Co. at Kansas City, Kans., Fort Worth, 
Tex., Moultrie, Ga., Montgomery, Ala., 
Cleveland, Ohio and Atlanta, Ga., all 
to include Libby, McNeill & Libby; 
Southern Meat Co., Anaheim, Calif., to 
include Tovrea Packing Co. 


THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 





STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 











GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
. Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 






















E.SHALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mégr. 
Form 


( erly with Armour & Compan 
Makers of Quality Bags Since 1876 





Sheep Bag 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Peers, GOO ccacccececcedeccecvccece $ 7.35@ 8.00 
Steers, MORIGM 2c cccccccccccccccese 6.15@ 7.00 
Cows, common and medium.......... 2.75@ 4.00 
DUNS, GOCE ccccscccoccccescccecccccs 2.50@ 3.50 
LIVE CALVES. 
Vealers, good and choice.............$ . 75@10. 4 
VoRbete, GHOGE cc cecveccccssccseees 6.50@ bY 
Calves, COMMMIOM oc ccccccccccscccccess 3.60@ 4 "50 
LIVE LAMBS. 
Lambs, good and choice.............. $ 7.40@ 7.75 
RO, TE a chk ce cctecucevotestes 6.50@ 7.25 


LAMDS, COMMON .....cccccccccccesecs 4.50@ 5.00 


BOOED ccvcivedcceudedestedcownesdeek rer 2.00@ 3.00 
LIVE HOGS. 
Hogs, 186 Ib. average, good and 
GEE. -weesewccecasasczecescceceoce @$6.75 
, o-0-0a0 ob eN Wore bs 04 440-0 00 @ 6.50 
DRESSED HOGS. 
Hogs, 90-140 lb., good to choice......$12.00@12.25 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native, heavy........csceccccees 15% 16% 

Choice, native, light.........ccecsscsees 15 @16 

Native, common to fair...........-...- 2%@14 
WESTERN DRESSED BEEF. 

Native steers, 600@800 Ibs......... .14 15 







Native choice yearlings, 440@600 lbs .14 15 
Good to choice heifers 13 @14 
Good to choice cows ol 
Common to fair cows. 10 
Fresh bologna bulls..........+..eseeee- 7 8 
BEEF CUTS. 

Western City. 
WO. 1 MBB e vccccccceceoses 20 22 23 25 
Be, B BBs cccecccccocccos 18 20 21 22 
Be. B Bc cccctvoveveses 15 17 18 20 
ee Be Pc cncccoccectces 28 32 34 
WO. B ERG. cc cccccccccccs 24 27 28 
Be OB Mc cccccscoevess 20 23 24 
No. 1 hinds and ribs..... 17 19 18 21 
No. 2 hinds and ribs..... 14 @16 16 @I17 
ee ar 1 @15 15 16 
Ba: Be Oc co cccccccees 13 14 14 15 
+ 8 ee 12 13 13 14 
th 2 MiPvcccshs<cncus 13 @l4 12 14 
Ps oe ceacsecees 11 @12 ll @13 
BO Ge cascceccedvc 10 @i1 10 12 
EE 05s ine eek ae ape 7@8 7% 8% 
ee ee, Gee PO, BUR c co ccccccccceeces 22 @23 
i Se Cn ccccecsseuceves 17 @18 
Tenderloins, 4@6 lbs. avg.............. 50 @é60 
Tenderloins, 5@6 lbs. avg..............50 @60 
I GED ceases vhentenccecenveces 11 @12 

DRESSED VEAL. 

CD povseeresncuceanceseseecesceesease 12 13 
SE n<crcenaguasékvenncteyertetooens 11 12 
GREENER ccc cccvecccvcccvcosseoccocccece 9 10 


DRESSED SHEEP AND LAMBS. 


Lambs, prime to choice...............++ 13 @14 
SS ree eee 12 @13 
ERR Ss aE Paper pars ll @2 
PE MEE coveccecceteasekedveedtoces @ 7 
GN SOE cecccccccvesccscesocecee 4 5 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. .16144@17\% 
Pork tenderloins, fresh......... ° -28 0 
Pork tenderloins, frozen. 










Shoulders, Western, 10@12 113 @14 
Butts, boneless, Western. . -20 21 
Butts, regular, Western. d 


Hams, Western, fresh, 10@12 i 
Picnic hams, Western, fresh, 6@8 Ibe. 
CL tekaeveekeneceveees 
Pork trimmings, extra lean. 
Pork trimmings, regular 30% 





PEE Wawccsccvnescevesesvercioeuncs 
SMOKED MEATS. 
en, GN as bc uccccesededs 18%@19% 
Py DEE Ble BUD s ccccccccscccwcsee 184@19% 
Hams, 12@14 Ibs. avg.................. 18%@19% 
ee Se Sy GU eb ociectccsscescsce 14 15 
ey EE DO cccccccccecoscete 4 15 
City pickled bellies, 8@12 Ibs. avg...... 19% @20% 
Bacon, boneless, Western............... 254% @26% 
Bacon, boneless, aty basa beesoceaboercad 22 23 
Rollettes, 8@10 ag Dh Gs a cacctccscesed 18 20 
RE MDa Had ocecccccesansesées 23 25 
Beef tongue, op bevdakstedhanenhaaeee 25 27 
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FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, 1. c, trm’d..... 80c a pound 
Sweetbreads, beef ...........+..+--. 830c a pound 
Sweetbreads, veal .......... coccocee GEG Galr 
Beef kidneys ..........-s.eeeeeeeee+ 1008 pound 
BEUCOGR BERRATD ccccccccccccccccceces 8c each 
ee. BOSE cccccccecccccccs eeeeeees 25¢ 8 pound 
Oxtalle ..cccccccccecoes eeeoeee seeeees 12c a pound 
Beet. “hating ‘tenders ceoonceese «++. 20¢ a pound 
Lamb eeecccceveccce eeeeeeee 10Ca pair 
BUTCHERS’ FAT 
ST. a Weseteietneneceheseesetes 1.50 per cwt. 
BD DED -seneceseccqcceescecsence 2.00 per cwt 
ON SR Sea eee ere 3.50 per ewt 
eae 2.50 per cwt 
GREEN CALFSKINS. 

5-9 914-1214 1214-14 14-18 18 up 
Prime No. 1 veals. .08 1.30 1.40 1.45 1.70 
Prime No. 2 veals. .07 1.15 1.25 1.30 1.45 
Buttermilk No. 1.. .06 1.05 1.15 1.20 eeee 
Buttermilk No. 2.. .05 SS 1.06 1.10 ccce 
Branded grubby.... .04 -65 75 .80 -90 
PREG -F... cccccces 04 .65 -75 .80 -80 

BUTTER. 

Creamery, extras (92 score)............ @26 
Creamery, firsts (91 score)............- 251% @25% 
Contrvalized (GO so0re). co. ccccccceceeses @25 

EGGS. 


(Mixed Colors.) 


Special packs or hennery selections. ...2514@31 
CED. cacccceecckbbddeeneswesecoaene 
DEE Gave dreds backsatncanbese bee seco ns @2 
LIVE POULTRY. 
Fowls, colored, via express............. 16 @19 
BME a cdvccevecnedtsvegrvecoeoveees 12 @15 
CE, TROGED ccccccccccccoreucensses 16 @18 
DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box— 

Western, 60 to 65 lbs. to dozen, Ib...14 @19 

Western, 48 to 54 lbs. to dozen, Ilb...11 @16 

Western, 43 to 47 lbs. to dozen, lb...10 @15 

Western, 36 to 42 lbs. to dozen, lb...10 @14 

Western, 30 to 35 lbs. to dozen, Ib... 9 @13 
Chickens, fresh: 

DINE i ctcscccccccccscsesccescscaves 19 @25 
Fowls—frozen—12 to box— 

Weasterm, GB IG. GD. . cccccccccccscces 14 @19 

Western, 60 to 65 lbs. to dozen, Ib...14 @19 

Western, 55 to 59 Ibs. to dozezn, Ib...124%@17% 

Western, 48 to 54 lbs. to dozen, lb...11 @16 
Ducks— 

Spring, L. L, per WD......ccccccccecs 15 @1j 
Squabs— 

Graded, POF ID... .ccccccccccccccccccce 28 @35 
Turkeys, frozen: 

Vou VOM oc ccccccccccccccccccccece 21 @31 

Young Reme 2... ccccccccccccccccccces 20 @24 

— fe ——— 


BUTTER AT FOUR. MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, ee | and San Francis- 
co, week ended October 4, 5 





—Sept.— October 
28 2 1 2 3 
tengo errery 24% 24% 24% 24% %2% 24% 
be  Sewnaced 26% 26% 26 25% 25% 26% 
kee canente 26% 26% 26% 26% 26% 26% 
PIE. ccc aceon 27% 27% 27 26% 26% 27% 
San Fran. 281%, 28% 28% 28 28 28 


Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 
24% 24% 24% 24% 24 24 
Receipts of butter by cities (tubs): 














This Last Last —Since Jan. 1.— 
week. week. year. 1934. 1933. 
Chicago. 38,265 45,394 48,184 2,523,289 2,820,915 
N. Y. .. 53,383 54,633 > 812 2,906,142 3,148,898 
soston. 19,384 17,787 5,684 1,082,425 Py 018,115 
Phila. . 18,818 16,562 if 034 981, 1287 1,021,077 
Total 129,850 134,376 130,714 7,443,093 8,009,005 
Cold storage movement (Ibs.): 
Same 
In Out On hand week day 
Oct. 4. Oct. 4. Oct. 5. last year. 
Chicago ...204,795 158,327 35,937,758 52,653,552 
N. Y. ....160,559 174,219 10,057,343 19,321,692 
Boston .... 68,683 42,536 4,925,735 6,703,975 
Phila. - 11,280 22,020 4,156,983 38,704,743 
Total ...445,317 397,111 55,077,819 82,383,962 





FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


October, 1934, to June, 1935, 
EMINEM <8 > a ae dccade ccs antes @$24.00 
Ammonium sulphate, oe bags, 
per 100 lbs. f.a.s New York...... nom. 
Blood, dried, 16% per et, venient eadare g 2.75 
Fish scrap, drie 11% ammonia, 
10% B. L., f.o.b. fish factory... 250 &10c 
Fish meal, foreign, ns % % ammonia, 
4 SO ae Ae * © etm rngeey @ 36.00 
Fish —. aciauinted, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.00 & 50c 
Soda ‘nitrate, per net ton: Bulk. 

Oct. to June, 1935, inclusive.... 23.50 
we J Se eae 24.80 
Te a RR eee 25.50 

Tankage, ground, 10% ammonia, 
15% B Bee WU. wartcncueoanas 2.50 & 10¢ 
Tankage, oe, 9@10% ammo- 
nia, 15% B. Ee, WER cvccciccs 2.25 & 10c 
Phosphates. 
iy bone meal, open 3 and 
POGS, HOF WO, OLE. .crcscesvce y 
Bone meal, raw, 4% and 50 bags, em 
POP GOR, GLE. .ncccccecvesvesgeres @ 26.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat.......... @ 8.50 
Potash Salt. 
Manure salt, 30% bulk, per ton..... 12.90 
Kalnit, 14% bulk, per ton.......... g 8.50 
ee in bulk, per ton, 40c unit 
20. 
Sulpate in bags, per ton............ @ 35.00 
Shipment Oct., 1934, to April, 1935, 
Dry Rendered Tankage. 
50% unground 42% 
60% ground .... g 145 





BONES, HOOFS AND HORNS. 
Round shin bones, pina 48 to 50 lbs., 


DED BED MNTRe cccccccccecressccscce 75.00@ 85.00 
Flat shin — avg. 40 to 45 Ibs., 

OD Be BOR, cg ct oc ceccccccccs 
Black or Pee 1 boll » per ton...... - = 00: 0.00 
White hoofs, per ton.............. ° 100.00 
Thigh bones, avg. 85 to 90 Ibs., 

RGD PECGES cccccccceccccccccccccces + yf 
Horns, according to grade........... 75.00@200.00 


~ fe 
NEW YORK MEAT SUPPLIES, 
Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Oct. 6, 1934, with comparisons: 


Week 4 
ended Prev. week, 
West. drsd. meat: Oct. 6. week. 1933. 
Steers, carcasses.. 11,898 11,456 9,200 
Cows, carcasses... 1,525 1,594 567 
Bulls, carcasses... 320 St 346 
Veals, carcasses... 14,209 11,729 11,467 
Lambs, carcasses. 43,339 * a4 34,520 
Mutton, carcasses. 2,009 1,628 
Beef cuts, Ibs.... 611,396 622, 699 1,182,624 
Pork cuts, Ibs....1,339,909 1,907,192 2,128,274 
Local slaughters: 
Cattle 7,091 
Calves . 11,78 
MED oscceds 43,138 
Sheep 71,623 





PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Oct. 6, 1934: 





Week Cor. 
ended Prev. week, 
West. drsd. meats: Oct. 6. week. 1983. 
Steers, carcasses ...... 2,782 2,648 2,934 
Cows, carcasses ...... 1,471 1,222 884 
Bulls, carcasses ...... 532 502 348 
Lamb, carcasses ...... 1,621 1,268 1,446 
Veal, carcasses ...... ae 11,597 14,706 
Mutton, carcasses .. 629 1,164 
= “er °387, tor 273,773 372,678 
Local slaughters: 
Cattle 2,902 3,597 1,74 
Calves . 3,370 3,270 2,798 
Hogs 15,193 13,353 18,674 
Sheep --- 6,498 7,530 7,902 
—_@——_ 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Oct. 6, 1934, 
with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Oct. 6. week. 1983. 

Steers, carcasses ...... 2,355 2,946 2,852 

Cows, carcasses ...... 1,769 2'082 «1,518 

Bulls, carcasses ...... 25 8 

Veals, carcasses ...... 571 683 1,011 

Lambs, carcasses 18,648 17, — 21.481 
Mutton, carcasses 839 

PO, BK ccctcnvasesd 205,238 154, 130 258,908 
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Mr. Pork Packer:— 
@$24.00 eo 
@nom. 
‘a Ask Yourself These Questions 
@ 36.00 
& 50c 
ane Am I getting the highest pos- 
5.50 
100 sible yields from products? 
& 10c 
me ee Are all my operations as 
@ 8.50 e e 
¢ us efficient as they could be? 
50 
@ am x | . ’ . 
@ 8" | Utilizing the hog carcass to best advantage is a day- 
NS. f to-day problem. Only by studying markets and check- 
@ pes f ing against tests of the best experience can profitable 
»@ 50.00 : results be secured in daily plant operation. 
0200.00 ‘ . This book is designed to show the pork packer how 
ES to operate to best advantage. It is a “test book” 
meats rather than a “text book.” Figuring tests is empha- 
a sized: and important factors in operation in all depart- 
: oa ments are discussed. (See chapter headings.) 
week, 
i It is NOT an academic presentation of the routine 
ait P rice $6 of pork packing. It IS a practical discussion of best 
Tes Plus postage, 25e methods for getting results, backed up by test figures, 
, 182,62 
2198-21 Bound in flexible leather, $1 extra. which every alert pork packer needs and should have. 
7,091 Foreign orders $6.25, U. S. funds 
45.188 
71,623 T 
For the Sausage Maker ee eee 
PLIES I—Hog Buying XI—Curing Pork Meats 
i Chapter XIV: Stuffing the casings— II—Hog Killing XII—Soaking and Smok- 
for the § Handling large sausages—Use of cookers I1I—Handling Fancy Meats ing Meats 
oor, and vats—Avoiding mold and discolora- ae and Refrig- xjJ—Packing Fancy 
; pond tion — Trimmings — Curing — Mixing — V—Pork Cutting Meats 
3 a Chopping and stuffing—Casings—Surface ViI—Pork Trimming mai and Cooked 
8 1, ° 
7 14,708 mold—Dry sausage—Sausage cost ac- VII—Hog Cutting Tests : F 
9 1164 ; ; XV—Rend Inedibl 
3 37288 7 counting—Sausage formulas—Manufac- beget my Be Tes fale” sy 
i dey : ; ; ver f 
t Bs: turing instructions—Container specifica- IX—Lard Manufacture XVI—Labor and Cost Dis- 
30 ©6792 § tions—Preparing boiled hams—Making X—Provision Trading tribution 
- baked hams. Rules XVII—Merchandising 
d meats 
6, 1934, 
ox Order Now 
k 1933. : 
46 2,852 
=: 1 Book DEPARTMENT—THE NATIONAL PROVISIONER 
01 21,487 ‘ st? a 
So 258,00 407 South Dearborn Street +* + + Chicago, Illinois 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch for each 


insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 


No display. 


Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Equipment Wanted 





Sausagemaker 


Practical man with wide experience and excep- 
tional ability making full line of sausage products, 
meat specialties, fancy cured meats, etc., seeks 
new connection. Now located West but will go 
anywhere opportunity warrants. Prefer small or 
medium size progressive and growing plant. Reply, 
J. P., 1002 Smithland Ave., La Junta, Colorado. 





Executive 


Comptroller with fifteen years’ office, 
sales and plant experience, thoroughly 
familiar with all phases of packinghouse 
accounting and operation. Willing to 
go anywhere. W-697, THE NATIONAL 
PROVISIONER, 407 S. Dearborn, Chicago. 





Rendering Foreman 


Wanted, foreman with knowledge of 
glue making for rendering plant. State 
full experience and salary expected. 
W-695, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York, N. Y. 





Expert Sausagemaker 


Well established packing company in western 
Pennsylvania wants expert sausagemaker who will 
invest $12,000 to secure substantial interest in 
business. Excellent opportunity for right man to 
connect with profitable business established for 20 
years. W-705, The National Provisioner, 300 
Madison Ave., New York, N. Y. 





Sausagemaker 


Sausagemaker experienced in every 
branch of packinghouse seeks position. 
Satisfaction guaranteed; not afraid of 
work. Best references. W-698, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Expert Sausagemaker 


Are you interested in putting your sausage de- 
partment on profit-making basis? My 20 years 
experience making quality sausage, with and with- 
out color; also curing hams and bacon and handling 
loaves and specialties, have fitted me to run this 
department profitably. Young, energetic, steady, 





married. W-701, The National Provisioner, 407 S. 
Dearborn St., Chicago. 
Beef Canning 


Expert advice on canning beef and 
other meat products, to avoid trouble in 
processing, shipping or holding. Don't 
go into this without such knowledge, or 
it will cost you money. W-643, The Na- 
tional Provisioner, 407 8S. Dearborn St., 
Chicago, Ill 





Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. Knows costs and can make quality 
poedect from any materials. Experienced 

latest cures and methods; or will come 
for a short time to straighten out any diffi- 
culties. W-612, The National Provisioner, 
407 S. Dearborn St., Chicago, Il. 








Business Opportunities 





Sausage Factory 


For sale at sacrifice, going business 
close to Fulton Market. Well equipped. 
Exceptional opportunity. Good reputa- 
tion for quality sausage. FS-700, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Two Floors, Basement for Rent 


For rent at 934 Fulton Market, Chi- 
cago, two floors and basement, cooler 
55 by 22 first floor, elevator. Immediate 
possession. Rent, $100 a month. FS-704, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 
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Beef Department Manager 


Wanted, manager of beef department, 
including veal and lamb. One who is able 
to buy dressed cattle and who knows the 
various cuts. Must understand require- 
ments of both wholesale and retail trade. 
Correspondence held strictly confidential. 
W-696, The National Provisioner, 407 S. 


Dearborn St., Chicago, Ill. 





Plant Superintendent 


Wanted, plant superintendent experi- 
enced in supervising complete packing- 
house operations. Medium sized going 
plant, completely organized. Give age, 
experience, references and salary expected 
in first letter. W-699, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Il. 





General Manager 


Wanted, man with knowledge of operat- 
ing, selling and distribution problems of 
sausage manufacturing plant. Will be 
given full authority to operate business 
as general manager and share in profits. 
Give full details regarding experience and 
salary expected. W-702, The National 
sreematenee, 407 S. Dearborn St., Chicago, 





Pork Plant Superintendent 


Wanted, superintendent in new hog 
killing and cutting plant at Fort Dodge, 
Iowa. Present capacity 1200 hogs daily. 
Must be man who has been working 
foreman with full knowledge of all pork 
operations in western plant. Others 
will not be considered. Satisfactory 
salary. Position open about November 
1, Must know how to deal with help 
satisfactorily. Correspondence will be 
held in strict confidence. Reply imme- 
diately to F. M. Tobin, The Tobin Pack- 
ing Co., Inc., Fort Dodge, Iowa. 


brought the 


“My 2 ais 
Work F could possibly do and many 


inquiries.” This of 
many such letters THE a 
PROVISIONER receives regular 
Let our “Adlets” help you, also. 





Anderson Expeller 


Wanted to buy, one good Anderson 
Expeller. Must be in first-class condi- 
tion. State in letter all particulars in- 
cluding price. W-703, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Equipment for Packinghouse 


Building medium size packing house; 
want complete equipment including: 

Hog scraper 

Scalding _ and bench for 50 hogs 

per hou 

Small K. R. lard kettle 

Knocking pen 

Double beef hoist 

150-gal. steam-jacketed kettle 

Live stock scale 

Advise immediately what you have to 

offer. W-690, THE NATIONAL PRovI- 
SIONER, 407 S. Dearborn St., 


Illinois. 





Equipment for Sale 


“Boss” Dehairer 


For sale, one “Boss” 10X dehairer, 21 
ft. cast-iron scalding tub, and a gambrel- 
ing table made of galvanized pipe. All 
first-class condition, used only short time. 
For sale because of installing larger ca- 
pacity machine. FS-693, The National 
Provisioner, 407 S. Dearborn, Chicago, IIL. 








Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Rendering ne 


For sale, 10 Rotary Stea 
long, each with 37—4” tubes. 
Pw or Oil Plant. 


Cutters, Meat 
grators, Kettles, etc. 
you for sale? 
CONSOLIDATED PRODUCTS oe. INC. 
14-19 Park Row, New York City 


What idle machinery have 





Sell Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer & 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 








Chicago,e 
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Massachusetts Importing Co......... 50 Vogt, F. G. & Sons, Inc............. 47 
pe a ee eee 18 
Meyer, H. H.. Packing Co........+e. 47 
Midland Paint & Varnish Co......... 7 
I NR) DRG 6.5.5 ensiciciexeneresus™ ee SR Saar e Watkins-Potts-Walker .............. 33 
Mette WNET OG. in coos cee seeseese tt Mongolia Importing Co., Inc......... 50 Wepsco Steel Products Co........... t 
Mvewhnet Mis. OG. kc ec ch vc ccauc sre + West Carrollton Parchment Co...... t 
Morrell & Co., John................. ¢ Weston Trucking & For. Co......... ‘ 
Moto Meter Gauge & Equip. Corp.... +t} Wicke, A. C., Mfg. Co............... t 
Williams Patent Crusher & Puly. Co. * 
Wilmington Provision Company...... 47 . 
Wilson & Bennett Mfg. Co.......... 7 
Pelin, John J.. & Co., Ime. ...6ccceces 47 ee A Gs cn ccelsm ss nie ees. eacerees t = 
ot nent Mill Machinery Co....... 43 Oppenheimer Casing Co............- 3 Wirk Garment Industries, Inc........ it 
ps Mee: MEET ; Woresster Malt Co: «.. 566i cates eue t 
Worthington Pump & Mchy. Corp.... ft 
Wsrantakill ‘Mfg: Ce. . oe. 6. ccs seks $ é 
*Advertisement appears every other week. | 
pe —— Petdek Caeie Con. cise oka 3S * 
Paterson Parchment Paper Co...... + ' 
Pelocel Products Corp. .. .ccccscvcvcs >. Vale. & Towa Wie) Ce. ais. s:s <0 teesnat tf ‘ 
One ee et ee is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepara- 
n ° 
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CARLOT Ed Laban 














The THE E.. KAHN’S SONS Co. 
RATH PACKING Co. CINCINNATI, O. 


4 ¥ “AMERICAN BEAUTY” 
Pork and Beef Packers HAMS and BACON 
BLACKHAWK HAMS and BACON Straight and Mixed Cars of Beef, 


Straight and Mixed Cars of 


Veal, Lamb and Provisions 
Packing House Products 


Represented by 


W t ] I NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. OC. Ford B. L. Wright P. G. Gray Co. 
a er oo, owa 259 W. 14th St. 88 N. Delaware Av. 6381 Penn. Av..N.W. 148 State St. 




















Hunter Packing Company 





East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 


HORMEL 









Loteolo} oR tele)» 





Main Office and Packing Plant 


NEW YORK OFFICE 
Austin, Minnesota 


410 W. 14th Street 








REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 




















PURE MEAT 
~~ PRODUCTS Wy, 
Shippers of Straight and Mixed Cars BY s o. 
Pork — Beef — Sausage — Provisions PACK 
HAMS and BACON Pork and Beef Packers 
eliciously Mild 

New York Office—259 W. 14th St. Columbus, Ohio 
D. A. Bell, Boston, ieak tT Tt ote Washington, D. C. Schenk Bros., Managers 
M. Weinstein Co., Philadelphia, Pa. “* ** Baltimore, Md. 


New York Representative: M. C. Brand, 410 W. 14th St. 




















re JACOB DOLD PACKING Co. 


| Dolit HAMS = BACON ws! vn 


SHIPPERS oF STRAIGHT ano MIXED CARS of PORK, BEEF SAUSAGE ano PROVISIONS 
od BUFFALO v OMAHA - WICHITA  - 
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UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins orns 
Tallows Cracklings Packer Hides Cattle Switches 





Selected Beef and Sheep Casings 








43rd & 44th Streets 
First Ave. and East River 








NEW YORK CITY 


Telephone 
Murray Hill 4—2900 








M. J. SALZMAN Co., INC. 


619 W. 24th PLACE, CHICAGO 
Telephone: VICtory 1630-1631 









Will be glad to have 


their friends at the 
CONVENTION 
give them a call 


















— SEE 


Superior Packing Co. 
Quality 


Price Service 








St. Paul 








Chicago 





DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 























“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 




















Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 








— 
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HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 


723 West Lake Street Chicago 














NS ee 


{ IMPORTING on, 
1 omen, 


> SAUSAGE CASINGS 


QUALITY STRENGTH SERVICE X 


4 NEW YORKNY. BOSTON. MASS. fy 
4 276 Fifth Ave. 78-80 North St. BS 
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“MONGOLIA‘ 


The successful LINK 


For the sausagemaker 


“MONGOLIA” 


Importing Co., Inc. 


274 Water Street New York City 


—— 


———e 
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THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 


117 Liberty Street 


New York, N. Y. Chicago, IL 


' 
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REVOLVING 
SMOKEHOUSE 


Maintains Uniform Temperatures, 
Humidity, and Circulation of Smoke and Air 





Produces Evenly Smoked Meats of 
Perfect Flavor and Color 


A better quality and more attractive color of meat is 
produced with the ANCO Revolving Smokehouse than 
can be obtained by using any other method of smok- 
ing. The ANCO Revolving Smokehouse saves space 
and labor. It is in daily operation in numerous pack- 
ing plants of various sizes thru-out the United States. 
Write for full particulars and estimate. 


10 FEATURES 
Best possible flavor. 
Great saving in shrinkage. Patented 
Absolute uniform color. 
Capacity greatly increased. 
Less floor space required. 


Accurate control of processing. 





Easy inspection of meats dur- 
ing operation. 











Great convenience, loading or { 
unloading at any floor level, ' 
saving trucking, use of eleva- Nj} 
tors, and much labor. 
t 
f 
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Surface moisture dried off in 


Smokehouse. | 





if 
‘ 
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Produces better quality 
smoked meats than any Sta- 
tionary Smokehouse. 
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111 Sutter Street 
San Francisco, Calif. 























U.S. 














WE DO OUR PaRT 
c-9227 
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SHOW OFF YOUR MEATS WITH ATLA 


Swift’s Atlas Gelatin was perfed 
for just one purpose..... making jellied mea 


It is:— CLEAR... . Allowing the meats to show off 
to real advantage. 


TASTELESS . . . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 





meats than any other brand. 


Atlas meets in purity all government requirement 


We believe that more Atlas Gelatin is used for je et 
and state or federal pure food regulations. [ 
we 


Swift & Company, Chicago F 


Guarantee: “If you are not 100% pleased with the gelatin — both as to result 
and economy—you may return it to us at our expense.” 
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